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TlIl^'THIR© EDITIOX. 


AMONif the luultitmle^ of rujises which concur 4!^ 
impair Health an^ jirodiice Disease, the niost general 
is the improper quality of out FoCgil :^this, most fre- 
quently, arises fixmi the hiju(j#cious maniicT in wliich ' 
it k rorgparecl : — yet, Vstraifge, |5u]^sin'o’ strange/l. 
this is the only mic for wliich a remedy has 'net been* 
sought; — few [AU'soiA bestow half so muci) attem 
tion oir the preservation of their own Healthy as they 
daily <levote to tliat of their Dog^ and II(5r.ses. 

The obscTwr^jorfs of Guardians of Jilcc^llth re- 
specting Regimen, &c. have* formed!* no more than 
a Catalogue of those articles of 'Food, which they 
h?ive cansiderttil* nlost proper for particular Consti- 
tution^. 

Some Medical writers liavc in good set termg 
/arned us %^aiiist tlK5*j^ernicicftis effects of improper 
.Diet.; but — not one has been so kind as to take 

• * ^ m 

the trouble to direct us how to*prepnfrc Food pro- 
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perly — excepting •only the contributions of Col nt 
Rum FORD, who sjjys, in pages^lb* and 70 of liis. 
tenth Essay, however lolv and vulgar this subject 
has hitherto gertlually been \iioujxlft to®be — ufu'ltdt 
Art or Science conid iinprovements be inadiHhat^conld 
7norc poroeiifal^r^* contribfflc to increase I he comforts 
and enjoifinenis of fnankimi? Would to God! thal 
I could Jix the pubfic at^ntion to this subject / ’’ 

^ The J5ditor has^iUlcavoured to write the ^dlowing 
Receipts so plainly, that .thfy may be as easily 
Sgt^j^lerstood in the Kit^ich a» Ifc trtists they will be 
relished in the DininS; Room — and has been more 
ambitious to present %:> the Public a Work which 
will contribute to the iJaily Comfoft of All, than to 
^eem elaboriitelj^^S^entific. • • ^ * 

^ Thewpractical part ^f the philosSphy of the Kit- 
chen is certainly not the inost*dgre«ablc ; — Gastro- 
logy has to contend with it^full shaf^ of those great 
ijnpedii}ieut» to all ^reat* improvements in scientific 
pursuits, — ^tlfb prc^udice^ o^’ the fgij^rafet, and the 
misrepresentatlws of the Envious. , 

The Sagacity to comprehend and estimate the 
ii^oitance of afi^-^uncontcmJ)lat4l®i|pprbvesncnt — 
is confyaed to jthe very Tew jon whom Natuif has 
bestowed a sufficient degree of perfection of the 
Sense \vhich« is to measure^ k; — thc^tCandour to 
make a fak report of it is still more nncotnmon,— 
and the kindness fo* encourage it cannot often be 
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cxixjcted from tliose whose most vital interest it is 
to prevent the devglopmeiit of that by which their 
own importance— perhaps their 6nly*means of Exist- 
ence, may be^ for •ever ^lipsed — s(^ as Pope says, 
how many ^arg * • • • • • 

# * ^ f m 

‘‘ CoiideiniiM in J?usino«s or in Arts to flrudgf.. 

Without a rival, or witlRmt a Judge: ^ 

All fe?ir, — None aid yon,-«Land tw undcratand.” 

Improvements in Agricu/lurc and fJte Hi’eed of 
Cattle have beeg ei|^co^irajj;ed hy Premiums — (seg^^ 
Note lender No. ID, and imdetONV'). o9). Those who 
Imvc obtained tlfcni, have been hailed* as Bcnc- 

factors to Society! — but the Art df makiiitf use 
' , ♦ * '■'* *• 
of tlipse means of (Wi^lioraluig Lij^l and support- 
ing a hhdthful ^'jxistence — Co^ker\ — has been" 
neglected ! ! ^ 

While the cidtivators of the Raw MateVials are 
« • • * , 
distinguished and rewarded, iln; attempt tt>*improve 

tlie processes, wiilicnit wliich neither Ve^'etable nor 

Animal substances are*tit»for the foori of Man 

(astonishing to say), has been ridiciilt'd, as unwwthy 

the attention of ^ %atio^al Being ! ! * 

• • r * t 

The most useful* Art, ^ which the Editor has 

choseji to endeavour W illustrate, because nobody 


“ The 'only test of the utility of Knowledge, is. its promoting 
the Hap^ness of mankind.” — Ifr. ^TAii^«07t Die^ p. 90. 
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else has — and because he knew not how he could 

% 

employ «ome leisure hours more beneficially for Man- 
kind, than to teaefi them^to combine the utile'' 
with the dulc^'' and to increase thf ir Pleasures, 
without impairing their HeWth, or impoverishing their 
Fortune, — has^.becn for many ^Years' his favourite 
employment; and '‘The Art op iNviaoRATiNG 
Ind Prolonging Lii^e ry Food/ 8cc. and 
this Work, have insensibly become repositories for 
whatever Observations he has made which he 
‘fought would make, u? — happy, and 
LjVe long!!!” ! I 

The Editor has considered the Art of Cookery, 
not merely as a mechanical operation, fit only for 
working CookSi^jtnut as the Analeptic part of the Art 
of Fhj/sic. 

How best the fickle fabric to support 
. , Of mortal nian, — in healthful bodjj how ' 

•'A ^ealthful m/nd the longest to maintain” 

, ' • ^ (Ar>(;{tiioxg), 

' o , , , , 

is an Occupation neither unbecoming nor unworthy 
Philosophers o? the highest class — such only can 
comprehend its dnyiortanbe ; ^whivh^ amounts to no 
le& than, not only the i enjoyment of the present 
moment, but the mpre precious advantage of im- 

• Published by Geo. B. Whittakw, Ave Maria Lane ; and Cad'ell 
and Co., Edinburgh. 



VREFACE. 


IX 


» 

proving and pre3ej;viiig Health, and prolonging 
Life, which depend on ^luly replenishing the daily 
waste^ef the^huigan frj^e with materials pregnant 
with Nutriment and' easy t)f DigcstioiK* • * 

-If Medicine be rjinked rfimong th^e Arts which 
dignify their 1Prof#ssors) Cooken/ may lay claim to 
»aa equal, if not a superior jlistiifction ; — to preveri} 
Diseases js surely a more advantaj^eous Art to Man- 
kind than to cure them. “ Physicians sliould be 
good Cooks, at iii ^lieary* ^ — Dr. Mandevillj^^ 

on llffpochoiulriasisy p. 31().* , 

The learned Df. Arruthn^ot observes, in page 3 
of the preface to* his Essaii on jClirnenty Jhat the ^ 
choice and measure the. nufteru'^' of which ’our 
Body is*compos(*l — ^wliat we tak/ daily by Pounds 
— is at least of iiiuph importance as what we take 

seldom^ and only by Grains and^spoon^fulT'* 

Those in whom the Organ o£ Taste i§ bRtuse, — 
or who haue b^eiv brought up* iu the# Iffippy habit 
of. being couteitt with humble fare,— whfese Health 
is, so firm, that it needs no artificial* adjustment,-— 
with *tho ^i^jeti^ uf a C^rnaorant, have the 
digCSitipn of an Ostrich^ a*id eagerly devour Vvhat- 
ever is set before, thenit\tithoutja8king atiy questions 
about whatsit is, or how it Ijas bceu^ prepared,— 
na^y perhaps*imagiue tfiat the .Jlddor has .sometimes 
been lather overmuch rdfimng^Uie b^^siness of the 
Kitchen. , 
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“ MTiere Ignarance is bliss, — ’tis Folly to be wise.” 

e 

i 

But as few are so forturf|\te as. to traivi^d up 

to *understand* how well it is worth their while to 

* • 

cultivate such .Jinbits of 48partap forb'earance, — we 
cannot perform our duty^ in registering wholesome 
precepts, in a hig^ner /degree, than by disarming 
Luxury of its sting, and making the rejinements 
of Modern Cookery minister not merely to sensual 
•gratification, but at <thc spm,c tyne support the 
substantial excitemen,^ ©f mens sana in cbrporc 
sano.^’ . ^ * 

Delicate anA Nervous Invalids, cwho have unfor- 
tunately a &eriM^jye' palate, .and have been accus- 
tomed to a luxunous variety of #3avoury Sauces, 
and highly seasoned Viands ;'T-tho^e wdio, from the 
infirmity of ^gc arc become incapable of correcting 
habits '^rfea^cd by absurd indulgence in Youth, are 
entitled to 'some consideration,— ?nd*,. fop their sake; 
the ElemefHs of Opsology are explained in the most 
intelligent nianber^ and I have assisted the Memory 
of young Cook«, by anhexmg each Dish tbjO 

various Sauces which u<^ually accompany it, refer- 
ring to their Numbers in thfbWork. 

^Somc Idle Idiots have reme^rked to the Author, 

t ' o'" 

that there are really so many References froiai 
one Receipt to another/ that it is exceedingly trou- 
blesome indeed;. they arc directed sometimes to 
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turn to half a dozen Numbers:'’ this is quite true. 

® t" 

If the Author had not adopted •thi^ plan of Refers 
encr, liis Book, be equally explicit, must have 
been ten times as big — hh object has -been to give 
as much info-rmaiiou us possible 411^ as few pages, 
and for as few peaice afe possible. 

By reducing Culinary operations to somethinfr 
like a Certainty, Invalids will no longer be entirely 
indebted to Chance, whether the^ sliall recover* and* 
Live long, and^coiuTorla^^ly^ — or speedily Die ofw^ 
Starvation in the midst of, Plenty. 

These rules aiW orders for the Regulation of the 
business of the liitchen have bech OTtremely bene- 
ficial to the Editor’s own Health Comfort.’. He * 
hopes they will equally so to olifiers*: they will help 
those who enjoy Heedth to preserve it; teach thosfe 
who have delicate and irritable Stomachs how to keep 
them in good temper; and, with a little discretion, 
enable tlieu^ to^ in^kilge occasionally, pot only with 
impunity, but wdth advafltag^, in all thoscsalimentary 
pleasures wfiich a rational Epicure* oan desire. 

, There ia no ^Quest^ii. 'more frequently asked — 
or which a BJedical man^ finds moiQ difficulty In 
answering,® to the sa\i«faction of Bimsclf and his 
Patient, th^n — What do you wish me to eat? ' 

• For the Editor's deSnition of this tfl^ao, see fiie note in page 4 
of the following Introduction. 
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The mo^ judicious choice of Aliment will avail 
nothing, ^unless ,the Culinju’y preparation of it be 
equally judicious. — How o^ten thp skill of a 
paibs -^taking* Physician doun tel acted by want of 
corresponding attention to. the preparation of JPopd ; 
and the poor t^atient, instead of«deriving Nourisli- 
lAent, is distressed by Indigestion ! 

pARMENTiER, iu liis Code Pharmaceutique, has 
given a /chapter on the preparation of Food — some 
'O^the following llecciiV.s fUre^ dfforejj as an humble 
attempt to form a sort pf Affendix. to the Ph au- 
MAC()p(EiA, and like pharmaceutic prescriptions, 
^they are precisely adjusted by Wei^d apd Measure, 

* The Author of Cookery Book, first published in 
1824, has claiiiiedVhis act of IndnsSiry of tnine as 
his own original inVeifcion — tl^o only notice I shall 
take of "his pretensions is - to say, c. that thq First 
Edition, of The Cook's Oracle" appeared in 181,7^ . 

By orderki^.such Receipts of Oboe's Oracle 
as appear adapted to tjie ctise, the recovery of the 
patient and the credit of the Physician, as far ;i|S| 
relates to the administrationtjnf AlipieuC — need, mp 
longer depond.oii the discretion of the Cook. For 
histance : Mutton Broths Nft. 490, or No. 564 ; 
ToQsZ and Water ^ No. 463 ; yVater Gruel^ No. 572 ; 
Beef^ea, No. 563 ; and PorHiable Sd'i)P,.No. 25?,. 
This,|Concentrated B^^ate of Meat will be found, a 
great ^acquisition to the comfprt of the Army, the 
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Navy, the Traveller, and the Invalid; — by dissolving 
half an ounce of iUin half a pint of hot water, you 
have in a few minutes half a Pint of good Broth for 
three ^Italfpen^e. •The aAtility of such accurate and 
precise directions for preparing FoM Is to Travel- 
lers inoalcujable, for, by* translafing the Receipt, 
any person may pfepare wjiat is desired as perfectly 
' as a good English Cook. » ^ 

He haj also circumstantiaHy»<igtailed the ^^asjiest, ^ 
least expensive, and most salubrious methods of pre- 
paring those highly finished Soups — Sauces — Rjgr 
gouts* — and piquante relishes, which ^ the most 
ingenious Officers of the I'louth^' have invented 
for the amusement of thorough -bred 9* Grounds 
Gourmands'' m ^ 

It has been hit Aim to render Food acceptable tc^ 
the Palate, witljout being expehsive to the Purse, 
or offensive to •the Stomach — npurishing without 
beihg inflammatory, and savoury without teihg sur- 
feiting, constantly «flideavouring \p hold flie balance 
even, between the agreeable and the ^vhofesome, the 
Epicure and the Economist. 

• He I^as *not^ fresiimid to recomtfend owe llecei^gt 
that has not been previoushf and repMedly 9 proved 
in His own Kitchen, wiJich has not been approved 
by the mo^t accomplished Cooks ; an<J has, more- 
over, been eaten with unanimous applause by a 
CommIttee of Taste, *compbj#ed 06 some of the 
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ujLOSt illustrious Gastropholists of tliis luxurious 
Metropolis, 

The Editor dias^ been . materially assisted by 
Mr. Henry Osbourne, the excellent Coo^ to the late 
Sir J^oseph Banks — ^that worthy President of 
the Royal Society was so •scrisibl,^ of tlic importance 
of the subject the Editor was investigating, that 
lie sent his Cook ^(f assist him in his arduous task ; 
^ and many of the Rec^cipts in this Edition are much 
improved by his suggestions and corrections. See 
No. 560. • • \ • / 

This is the onij/ Engltsih Cookery Book which has 
been written froi\i tl^e Real Ekperimeiits of a 
< IIousEKE.fCPER for tliC benefit of Housekmepeus^ 
whi6h the reaef^r will soon perceive by the minute 
attention that has been employed ^o elucidate and 
improve the Art oVPlain CooK^ 4 iy, — detailing 
many partiqulars ^and precautions, which inay at 
first appeal; frivolous — hut which experience will 
prove to hh ^^ssential — to teachc a 'common Cook 
how to provide, and to*' prepare common Food — so 
frugally, and s6 perfectly, that the plain every d(ty 
Family Fare of the rriost ;^con^):^iica'i. Housf- 
KEEPETi may, with scarcely additional expense, or 
any additional trouble — « satisfactory linter-- 

tainmeni for fin Epic]URe, or art Invalid. 

By an attentive consideration of the Ruj>7,- 
MENTs OF Cr)OKE4i'V,” and the respective Receipts, 
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the most ignorant Novice in the business of the 
Kitchen, may work with the utmost facility and 
certainty of success, and soon become a Goon 
CooKf. * • * * 

Will all .the other Books of Cookery that* ever 
were printed ^’do this?— To give^hjs readers an 
idea of the immcfise labour attendant upon this 
"Work, it may be only necessary 4br the Author to 
state, that he has patiently pioiipc^jed through more ^ 

than Two Httnored Cpokery Books b^ore he 

• • 

set about recording those test^ts of his own Expe- 
rimonfs ! ! ! • • 

S roRE Sauces, and many articles of Domestic 
Comfort, which afe cxtravagjyitly expensi^io to pur- * 
chase, and can very aeldom be pn5?ured genuine, 
he has given pfein directions how to prepare a^ 
Home — of intinitely tiiier flavou!*, and considerably 
cheaper than t^by can obtained ready made : for 
example, 

Mushroom Catcjiut', iWo. 439. * 

Essen ci: oV Celery, No. 409. ^ 

ANcpovY, Nq. 433. 

* ^ Sweet hI.rrs, No. . 

V Lemon-Pj:el,^^o. 408. » 

Savoury Spice, Nos. 421, 457, 459, 

and 46(J» ^ * • 

• ^ — Ginger, No. 411. 

Cayenne Pepper, No. 404. • • 
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Curry Powder^ No. 456. 

Eschalot Wine, No. 402. 

Portable Sow, No. 252^ 

Pickles, &c. ^c. &c., see p.'487. ^ » 

Thus, the table of thc^ most Econojnical Famih/ 
may, by the help of this Book, be gntertained with as 
«iuch elegance as that of a SovkreigK Prince. 
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THE SEVENTH EDITION. 


The whole of this Wo A: Ifasf^a Seventh time, been 
carefufly revised — but this* last time I have found 
little to add, and little to alte% 

• . ♦ 

I have bestowed as much* attention orv each of 
the 500 Receipts as if*4;he whofe mofit of the Book 
was to be estinufted entirely b^ the accuracy of my, 
detail of (3ne particular process. * 

The* increasjjig* den^iand for • The Cook's 
Ora<’I.e/' amounting in 1822 to the extraordinary 
number of ^ip wards of ^15,000, iias bften stimulus 
enough to etfccite any man t6 submU to* the most 
unremitting study^ and the Editor has felt it as an 
iiAperative 3uty*to exA^ himself the utmost t^o 
render* The Cook's Oracle" a faithful narrative 
of all that is known of tlie various subjects it pro- 
fesses to trdUt^ • , • , 

•To th(; Tourth Edition were added One Htm- 
dred and I'liirtt/ Netv Receipts^ greatly 
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improve the Comfort and Economy of all, especially 
of Catholic Families ; — be'ng the best methods 
of making ’ 

Maigre Gipavy Soups, No. £24. 

Ditto Pease, No. 217 . > 

Ditto Gr:EEn Pease, No. <217. 

Various Fish Soup?, No. 225, 

All Fried Fish «in Clarified Butter, ' 
No. 259. , . 

Fresh Salmon Broii^d, No. 163, 

Ditto Pickled, ,Noi 164. » « 

■ Carp to Stew, No.' 158. 

Potted Lohste» ok Crab, No. 178. 
boBSTER Patties, (Appendix; No. 27). 

Stewed Ousters, No. 132*. 

Scolloped Oysters, No. 182. 

To Stew Fish Maigre, No. 168. 

Fish Piss, No. 168. 

Forcemeat, No. 383. 

Stewed Eels, No. 164. 

Macaroni, No. 543. 

Stewed Onio-ns, No. 137. 

Omelette8\an>d VAHlotJs Wa /^ of Dressing 
Eggs, and Warming’ Cold Fish, p. ^08. 
Potato Pie, Nc, 115. ' 

Cheese and Toast, Np. 539, 

Toasted, No. 640. 

— — — Butter'Ed, No. 541. 
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Cheese, Pounhed or Potted, No. 542. 
Poached £g#6. No. 487. 

Puddings, p. 478. • • 

Maigrk AN1> Savoury Pasjhes, p. 443, 
Maig^e and Savoury PattieTs’ p. 443. 
Preserves, p* 471. • 

Tarts, p. 450. 

Cakes, p. 458. 

And the general business of • • , * 

The Pastry-Cooh and the Baker, •p. 440. 
Also, an easy and*eo<)no1nifi|il Process for preparing 
* PlCKLE*S, AE 487. 

by which they will be reaclir int^a fortnight, and re- 
main good for Years. ^ • 

I hope that in theee New tlecel^ts the quantities 
of the various articles, and the processes for coyi- 
pounding tlieiii, are descri^ed^ so accurately and so 
plairfy, that, •the mogt^ inexperienced person may 
work from them ; — but do net vouch* for "all these 
new Receipts, — 'as sojne of th^m ha^Ve not»yet been 
proved in/ny own Kitchen? ^ * 

, . * t* ■' ,WM. KITCHINER. 

Jult/ 2d, 1^^3. ’ • 
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The followiTfg Receipts not a meretfxjvro^less collec- 
tion of shreds patchesf and cuttings Iknd pastings, — 
but a bond Jide regia&r of Practical IJacts, — accumulatec^ 
» by a perseverance not to be subdued or evaporated by the 
igniferous terrors of a Roasting Fire in the Dog-days, — ih 
defiance ofrthe odoriferous and calJfacient repellelatsr, of 
Roastimj, — Boiling^ — Frying, — and Broiling ; — more- 
over, the Author sutmittod to a labour no preceding 
Cookeiy-Book-makcr, *perhap^ ^ver attempted to eu; 
counter, — having ^ten each Receipt befora he set it 
do'wn in his book. § . • 

They have all be^ heartily welcomed By a sufficiently 
well-educated Palate, and a rathlr jastidi^s Stomach’;, — 
perhaps this certificate of<he reception the respective 
preparatiofts — wilUpartiy apologit^ for the Book contain- 
ing a smaller number of them tbaft •preceding writers on 
fthi^ gratifying subject h^^ transcribed — for Xh% amuse- 
ment of V every Makjr^’* thte STi>MA GTL* 

Numerous as are the Receipts former Bpdlfsj they 
vary little from ea^h other, except ^n the n^inie given to 
them ; th^ij prjkesSes tf Cogkery are mery lew, — f have 
endeavoured to describe each, in so plajp ana circiim*- 
stantml a madiier, as I hope vrill be easilly understood, 
even by the Amateurj|who is miacquainted wifti the prac- 
tical part pf Culinaty concerns. • ** . • 

j Old Housekeepers may t]^ink I have been tawj/ously 
• • • 

• The Stomach is the Grand Organ of the human system^ 
upon the state o^hich, all the pawers and feelings of ^he individual 
depend.” — 5’^^? HwntSII^s Culiiia^ p. IS. 

•• The faculty the Stomach has of eotdmvmicating tlie Itapressions 
made by the various substances thalf a^ |«c i^to it, such, that It 
*i«ems more like a nervous expansion from the Brain, than a mere 
receptacle for Food.”— .Dr. WiW’ERHOUSE’sXiji&^ttre on Healthy p. 4. 
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points '^hich may^ appeeg: trifling : — my 
to have considered the Rudiments of 
oi a|t<^tio«|^. These little deli- 
j^i^^ts||i|Ctions constitute aU the* ^flerence between a 
^y pajpj^'^d an elegant Table^ and are not trifles to the 
ihoujifp H who mnat learn theKi either 


ooiRQ^unication o# 


• or ^ blunder on till 


their own slowly accumulatiiig|pp deaT-bou^.t experience 
teaches thefn, •.» * * # \ 

A ivisk to save Time, TravAle, and Mom^^ to mexpe^ 
^nenxied Housekeepersland Cooks, ^ and to bring ithe enjotj- 
n^nts and indulgences of the Opulent within reach cf the 
middle^ Ranks <f Society, — were my motives for pvidishmg 
this bdoh ; — I coi^d accomplish it only by supposing the 
Reader (when he first openik itv) to he as. ignorant of 
Cookery, — as I was when I firs^ thought of writing on 
the subject.* < ‘ * 

I have d6ne my best to contiibute to the comfort of my 
fellow-creature^ by a* careful attention to the directions 
herein given, the most igiorsmt may easily l^m to prepare 


Food, not onlySn an*agreeable^and wholesome, hut in 
^an elegant and «3Conoixiicat manner. 

< This task seems fo^have been left ^or me, and 1 have 
endeavoured to colk^t and communicate in the cle||f^ 
and, most intelligible As&neT/^ who[e of the heretofore 
abstru&c Mysteries* of twe Culinary Art^' which are herein, 
I hope, sa •plainly davOlo^d, that the most inexp&nented 
student in^tha occuIt^AH of Cookery, imy^work from my 
Receipts vd'th the uimost facility, 

I was perfectly aware of the extreme difficulty of teach- 


* “ Re teuies Cjpnnoissahce^tn^cesAilf!^ h Phunmiut^ sqKif^ 
iTrante, la pltt« agr^ble^ la plus importante h la eauaSrvatieu Ues 
bennam^^rt aia^erptftuit^ de tauten lea jeuisnnees de la nature, e'est 
la parfaite connoi&ance dee aliment destitute a formeL- notrd conetitu- 
tion, h fortifier tons ndli d rammer cm omziea destinm k 

la p^ectiQH dee mm, et h zn^lmeiiri de« de Teeprit, 

dn genie, etc* See. . , V / ’ , t 

, c*^C!est du sue es^riaa<f de noa diddea idlinentairei 


^O^est dn sue diddesidlmentairee, ’qu’mt form^ le 

jl:^e netre fr^le iDac|dneo,<7^ so chyle (|iui en provient, que^ 
||«ai^ noe^chairif noa imi, noi urgaum, et tone nos sene, 
t mr eaietence et leur 
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isg those who t^re entirely nnacquainte^ wih the subject^ 
and of explamittg my ideas ef^tualty by miere 
to those who nevex^^bok hands with a Stewpan. ^ 

In my anxiety to be readily nhdarstopd, -w I have been 
under the necessity of ocfiaaionally repeating the same 
directhibs in diffisrent |^s of the book,«^t I wboH mther 
be censured fcl repetiA)i|>tlftm for obsctt5ily,-**-lfed ht^ 
not to» be Soeused of jRec^ion^ while tny IntemLion is 
Perspicuity, « • ^ ^ ^ 

Our neighbours ia France are so iustly famous for their 
skill in the a.TairS of the Kitcl^en, thak the adage says, di 
Tfiany Ffenchmen as many CooJts surrounded as they are 
by a profq^ion of the most delicious Wines, and seducing « 
Liqueurs offering evei^ temptation to j^der drualcenness 
delightful, yet a tippling Fibr^pbrnan is a “ rom avis,^* 
They know how,*so ^ea^ly, to ueep Life in sufficient re- 
pair by good eating, that they feqnire little or no screwing 
up with liquid Stimtli. — This amounts for that “ toujours 
qai,'* and happy equilibrium oAh$*aniraal spirits which 
they enjoy with nufle regularityjhan any peoj^e : — 4heir 
elastit Stomachs, ttnimpajred by Sptrkuoi^ Liquors, digest 
vigorously the food they sagaciously prepare and rendai 
easily assimilable, t>y cooking it an|$^iently, — wisely con*» 
trWng to get half^ne wo^k of the ^omach done by Fire 
and Wafer, till 

l^e tnoiaer znorc^ds on the pah^ioru^ 

^10 forco of Cookery is ^ 

See Nbs, 5 and 238, drc^ ^ 

The cardinal virtue* of Cookery, “ cleanliness^ fru- 

QALITY, NOURISHMENT, AND PALATEABLENESS,” pre- 

ovepr eacdi pi;^^ratimii *tbr I b^vemot presumed to 
insert a a>ni|>ositi^, without previously obtaiainig 
the ** of ait enlightened ai^a indeiktigable 

(composed of thorough- 
bred grandj QOURMAND9 of tW first magnitude,) whose 
cordial co-opdi*atioR 1 c&nnfit too highly prahe r and here 
dd I tuost^g^tefally record the unlremittiifg «eal they mani- 
fested 4firmg their a|duou9 pibj^eardiprpvjpg the respec- 
tive Recipes, — they were »o Wy pniloaophically and 
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disinterestedly regardless of the wear and tear of teeth 
and stomach, that their Labour — appeared a Pleasure to 
them. — Their laudable perseverance has enabled me to 
give the inexperiej^ced Amateur an unerring Guide how 
to excite as much pleasure as possible on the Palate, and 
occasion as little double as possible td the Principal Vis- 
cera, dad has •hiardly been exceed by those determined 
spirits who lately the Polair expedition bjravfed thfi other 
extreme of temperature, &c. 14 spile of Whales, Bears, 
Icebergs, and Starvatmn. ^ • 

* Every attention hay beeij paid in directing the propor- 
tions of the following Compositions, not merely to maJee 
• then^ inviting to the Appetite, but agreeable and useful to 
the Stonfach — nourishing without being inflammatory, and 
savoury without being sujfeiling. * • 

I have written for those whd iflakJ Nourishment the 

chief end of^Eating,* and do not desire to provoke Appe- 

o 

C 

* I wish most hiartuy that the retstorative process was performed 
by us.«poor nrfbrtals. in as easy amd simple a manner as it is in th0 
Coolting Animals m the who lose no time at their 

l^t open their left aide, and place the \VUole quantity at once iii thtJr 
itomachs, then shut it, till the same day in tha next month, for they 
never indulge ^emselve^ With food • more than twelve times in a 
year.” — Sec Baron Munchausen’s •7’rav<?fe, p. lliU. 

PleJisipgSihe Palate is the main edd In most Vooks of Cookery, but 
it my aim Jo hlend th& toothsome JwUh the leh^hsome; fur, after 
however the hale Gounm^id maynt first differ from me in opiniojj^^ 
the hitter is t^e chief concern; since if he bo cv«^n so entirely devoted 
to the pleasure di oatin^^as to think of no dther;* still^tlie care of his- 
Health become part of mat ; if he sick he cannot relish his Pood. 

The term Goiii^and or Epicure has been strai^ely perveirteil ; 
it has been conceiVe<i synonymous with a Glutton, ^ nc pour la dir 
gestion^' who will eat as' lung as he can sit, a^d drink longer than 
can stand, nor leave ‘his ^p white h^cau lifteit ; of like the gre*it 
chter of Kent whom Fuleeh places ^mung his Worthies^ and tells 
ns that be did eat lyith ease Mfiy dozens of Pigeons at one meal; at 
another, fourscore Rabtits and eigkH>en Yards of Rlack Pv/d^ng^^ 
London Measure !.^r a lasti^ous Appetite^ only to be excited by fan- 
tastic Dainties, os the brains of Peacocks or Parrots^ the tongues of 
Thrushes or Nightingales^ or the te^ts ot a lactifeicihs Sf)n\ 

“ In the acceptation which I give to the term EpiciTre, it mentis 
only^jO person who lia|gg^ sense and good taste enough to wish to 
have'l^tl^food coebted according to scientific principles ; that is to say, 
SO prepared that the pdate be not offhu^iedi^that it bo resided easy 
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tite beyond the powers and necessities of Nature ; — pro- 
ceeding, however, on the purest Epicurean principles of 
indulging the Palate «is far as it can be done without in- 
jury or offence to the Stoi^ach, and forbidding* nothing 
but wh^ is absolutely unfriendly to Health. 

— ^ That which is 90t good, is not ^icious « 

^ To ^w 3 l-govem’d iud t^se appetite/’ -IMiLTOy. 

This is by nt means so difficult a t&toT as feme gloomy 
philosophers (uninitiated m jCulinay Science) have tried 
to make the world believe — who slem to have delighted 
in persuading you, that every tfiing that is Nice must be 
noxious ;-^and that every thing that* is Nasty is whaie^me* 

How charming is Divine Philosophy ! • 

Not harsh, and as dull fools suppose, 

But mtisick astfs ihpoUo’s 

• And a perpetual feast of iiectar’d sweets, , 

'HTiere no jmde surfeit reighs.” — 

• 

of solution in the Stopiach, and ultimately contribute to Health; 
exciting him as an animal to the vigortus^enjoymffiit of tliose rdcrea- 
dims isitid duties, physical and intellectual, which institute the hap- 
piness and diffnity of his nature.” For this illustmticxn I am indebted 
to my scientific IrienfP Ajncms CaliuSf Jfuiu with whose erudite ob^ 
servatious several pages of this work ar^ (nriched, to which I have 
iiffixed the signature H. C., Sun*. ^ 

* A^hough Alio is more immediately necessay to life than 
foon, tlie knowledge of the latter seems df more imjiostance ; it 
Mhuits certainly of great variety, and a cbpice is mor^freqilently in 
our power. A ^ery^spare and simple diht has coiyiwonly been re- 
commended as most ^nducive to Health ; b%t it would be m^ft’e bene- 
ficial to mankind if we could slfew th^m that a pleasAit and varied 
diet was ciiuall^consistent with health, as tlie ve^ strict regimen of 
Arnard, oFtho Miller of Kssex. These and other abstemious people 
Who, having experienced the great^t extremities of bad health, were 
didven to jieznporanc# as theifilast resouit®, ij^hy run out in praisg 
of a simple diet ; bift the probability is, that nothipg but the dread 
of form^ sUiferingB coulddiav^ven*^hem the resplution to ^rsevoro 
in so strict a Siufse of abstinmfte, which persons who are in health 
and have no such apprehension <ibuld not be induced to undertake, 
or, if they did,sj^ould not loyg continue. 

In all cases, ^eat allowaa<^ must be made for the weakness of 
hi^an naturb ; the desires and appetites of mankind nmst, to a cer- 
tain de^ae, be gratified, and the Aaft aiko ^shes to be moat useful 
will imitate the indulgent Parent, who, whilst he efideavours to pro*^ 
mote thd true interests of his children, ^lows ^em the full enjoyment 



INfTttODtTCtJON; 


$ 

Worthy William Shakespeare declared he never found 
a pliito^|>her who cot^ld endure the Toothache patiently,— 
the Editor ^^tests that he has net jfet overtaken one who 
did not love a Fe^t. ^ 

Thos^ Cynical Slaves who ate so SVfy as to suppose it 
unhecpi^ing a jiyse man to tndqlge in the coOmon comforts 
of Lifei should be answered in the words o^.the French 
philosopher^ ‘^^Hey — What, do«,yoa P^Jiilosophets eat 
dainties V' said a gay Marquess! “ Bo yen tkink^'* replied 
JJescartes, “ that Cf>dma(X good things only for Fools?** 
Every individual, who i^not perfectly imbecile and void 
of undystanding, is zj^Epicure in his own way — the Epi- 
cure? in boiling of Potatoes are innumerable, — ^‘the perfec- 
tion of ml ciy oyment depends <m tlie perforation of the facul- 
ties of the Mind and Botfy, fhersfoi^— Temperate Man 
is the greatest Epicure — md the only true Voluptuary, 
The Ple4s0Kes op the Tame, live been highly ap- 
preciated and carefidty (fcltivated in all Countries and in 
all ^ges,*— anS in spit| of all the Stoics, — every One 
will allow they ♦W first and tlie last we enjoy, and 
those we taste the oftenest, — adove a Thousand times in 
YeuTj every Year of our Lives ! ^ 

The Stomach is tlie mainspring of ^r System,-^ if it 
be not sufficiently wound up to warm Heart and sup- 
port thq (^irCulatiorr, — the whole business of Life wil^;i|U; 
proportion, «be inefieotively performed, — we can neki^ 
^with<^ precision, — witl| vi5^oui:, — Sit do^ 

with comfort, — nor with tranquillity. 

Th^e would he no dMcuity in proving <that it infiu-* 
ences (much more tjian people in general imagine) ali 
actions: — the d^Jstiny of Jfatipns lfa| often d^nd^ 

«i *■ * % . ^ u-' . 

of aH tlyMe innOoeat p]eMurBS«;wlilch they take deUghi; in>i If it 
^euld be pointed oi& to mankind tb%t faome «rtio)e» aa jbod. were 

hurtful, while others w^e in th^ nature innocent, and that the 
litter were nninerOtis, vsnoua, and pleasant, thc^ nilf;ht, perhaps, be 
hiduced to forego those which werd^huittfiU, wnlj^xfine themaehres 
SO those which were innocent*** Dr. J^jaerknmtt^ 

to and 00. • ^ . 

U curiw aeQOdht m tkOUBS 0ASTno]roafjifiUE,p. Uh, sad 
ih AaSohanis^ Travels, liobins^, 170& . Vol. VL p. fi8, and and 
note under No. 403 . ' 
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tipon the more or less kborious digestion of a Prime 
Minister.* — See a very curious anecdote in the Memoirs 
.of Count ZiisrxENnftiLTF in Dodsjey's Annual Register 
for 1762. 3d edition, p. 3^4 • 

The fdiilosopher^ seems lo have ex- 

tremely nice ii| eating; amoig his absolute injunction^ to 
his di^iple^.hc commands them to abst^n from tfeans.*' 
This ancientjSage Ijas been imitated»l]|^the^learned who 
have discoursed on^his subject since, — who are liberal of 
their negative, — and nig^rdly of th|ir positive precepts-p 
in the ratio, that it is easier to tell you not to do this, than 
to teach you how to do that. 

Our grffat English moralist Dr.*S. Johnson, his* bio- 
grapher BosweU Jells “ was a man of very nice^discem- 
ment in the scienc^of Cookeiy/’^nd talked of good eating 
with uncommon satisfaction^^. Some people,” said he> 
have a foolish of not minding, or pretending not to 
mipd what diey eat ; for my part, Ihnind my Belly very studio 
ously and very carefully, and I look upofl it that he who 
does not mind his Bdly, will hafdly mind^any thing ejse.” 

The Di\ might have S'Jid, cannot inind|my thing else — 
the energy of oMr^BftAiNS is scu^y dependent on the 6e- 
haviour of our BowELs^t — those f^ho say, Tis no matter 
what we Cat ca* v»^at we drink, — may as well ^y, Tis no 
);|ai^ter Vhether. we eat, or whether wa drink.* 

fhe following Anecdotes I copy^from Life 

.^JOHKSONf •. 

• , 

^ See the 24, 3d, and -itb pages oi^r Wai. Sssap o» 

Cure (f the ly Moxa, • 

/ ,?•}• “ He that would have a dear Head; must have a clean $to» 
m 8vo. 1^124, lU. 

‘‘ It su^ctexaly raaiiife^ how muck uifk>mfortable feelings^of 
the Bowels aSeot me Nervous System, and bovT immediately and 
Gom^elely th#gensral disorder JsreUevod by an divine evacuation. ’*•*- 

We eaiuigt reasonably expept tranquillity of the Kervoos Systdm, 
whilM: there isHl^order of the tigestive orgm. As we ooH perceive 
no penaanpdtt sooroe of stsepgtk but £eobi tlte di^ticpi of our food, 
it becdii^es important on this araoTsu t t hat we imould attend to its 
• quantity, quality, end the periods of with a view to enstwe 

its proper digestian.^*WlB^RNaTHY*8 Sur, Oha, flvo. JSITj P* 



8 


INTRODUCTION, 


Johnson, — “I could write a better Book of Cookery 
than has ever yet been written ; — it should be a book on 
philosophical principles. — I would (^ell what is the best 
Butcher’s Sleatj-jthe proper seasons of different Veget- 
ables, — and then, how to roast, and boil, and ^o com- 
pouhd/^ ' 

“ i^rs. Glasse*s Cookery, which is the best, 
was written by Dr.^THiLL.” 

/oAnson. -^“’Well, Sir — this shfews hdw much better 
the subject of Cook^* may be treSted by a Philoso- 
pher ;t — but you sh^l se^ what a book of Cookery I shall • 
make, and shall agree with Mr. Dilly for the Copyright.” 


* If ^Science can really contribute to tbo ht^piness of mankind, 
it must be In this d^artmert ; the resu corn^rt of the majority of 
men in this country is sought'for at the^ nre-side; how dfjsirable 
does it then become to give.eTftly inducement to be at home, by 
directing all tfte means of Philosophy to inoi^ase Domestic Uappu 
ness Sylvesteh’s of Domestic Economy, 4to. 

P- 17. - ' ^ ^ 

f The betfi Boo^ of Cooken/ have been written by Phvsidans.^, 
Sir Kexelme Di(& y — Sfr Theodore Mayerne. — Seethe 
quarter of page 304; of vol, x. of the PhiU Imrans, for 1075. — Pro* 
lessor Bradley — Dr. H]LL-..Dr. Le Coi^*rE — Dr. Hunter^ 
Acc. \ 

To understand the Theory OF.CobKERi^^ wo must attend to 
the action di heat upon the various constituent i of alimentary sub- 
stances as fipplidB directly and indirec*ly ‘through the medium ofRj^^ > 
fluid, in thefoi;mer way as exemplified.** In the processes of Roas 
iHo and Boi|; 1 NG, the cSiief constituents ofii animal substaiioe|^ 
undergo dhe following cji^anges the Fih^ne ’ is corrugated, dlu 
Albumen coagulated, the Gelatine ^nd Omazome rendered more., 
soluble in water, thof Fat liquefied, and the Water eva^rated. 

*■*' If the heat exebed a certain degree, the surface becomes firi^ ' 
brown, and then scorched. In cpns^qnencetf^f these^ changes, ' 
muscular fibre becoid^s epaque, shorter, firmer, and dr/ier ; thi. 
tefldons less opaque, s^ter, and ffluyv the fat is either melted out, ^ 
or rendered semi^r|n6pareiit. Animal fluids become tnorejtrans« 
parent : the all)umeii is c^^^lated tinS s^^fpeated, and^they msiolve 
gelatine and osmazome. 

^ Lastly, and what is the moat lm]Mrt(^t change, ^id the imme- 
diate object of ah Cookery, the meat loses the vapid nauseous smell 
and ta^ pecuHer to its raw state, and it becomes wvoory ana 
graieflil^'. « 

« nm applied fnrough the intervention of boiling oil, or melted 
flat, as ui Frying, produces nearly the same changes ; as the heat is 
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Miss Seward, — “ That would be Hercules with the 
distaff indeed I" 

Johnson, — ^‘No, Madam; Womencan spin very well, — 
but they cannot mate a good book of Cookery.*' See 
vol. iii. p. 311. • 

Mr.,®, adds, k never knew a man who relished good 
eating more tliein he did : wfien at Table,^e was tot^Iy 
absorbed in^lhe business of the moment : nor would he, 
unless in veryiiigh company, say^one*wrfird, or even pay 
the least attention #0 what was said by others, until he 
had satisfied his Appetite.'* ^ » • 

The peculiarities of his Con^stitution were as great as 
those of hj^ Character: — Luxury and Intemjieraoce^ are 
relative terms, depending on other circumstances than 
mere quantity and quality. * l^ature gave him an excellent 
Palate, and a cravkig and his intense Applica- 

tion rendered large supplies of Nourishment aljjsolutely ne»- 
cessary to recruit hit exhausted spirits. 

the fact is, this great Man him fbbnd gut that Animal 
Intellectual Vigtur* are mu<Ji more entirely^ependent 
ii^n each other than is (^ommonly \indersfood ; especially 
in sthose oonstitutions, whose digestive and chylopoietic 
organs are capricioTis and easily pu|^gut of tune, or absorb 
the pabulum iuVjib** indolently anti imperfectly, — with 
such, it only n^w and then that the “ sensoAttm com- 


t to evaporate water, and to^viduce a degree of scorch- 

ut when water "iTtSe medium thrdURla which Scat is applied— 
as^4n Boiliko, Stewing, atK? Baking, the effects ire somewhat 
different, as thereat never exceeds 212*^, which t| not siifiicient to 
i ooiunence the process of browning or decomppsition, and the soluble 
(^i^tueuts ar^ removal by bejn^, dissolved iii^the water, forming 
soip or brqih ; or, if the direct omitact ofthe^water be prevente<^ 
they are dissolved in the juices Vf the meat, and separate in the form 
of Gravy,” ^ • » * 

Vide Supplement to Snoyclof, Brit. vol. iv. p. 344, the 

Article “ Food,” to which we refer our reader as the most scientific 
paper on the subset we bav^see^. 

* Healthy Beftuty, Strength, and Spirits, and I might add all 
the faculties of the Mind, d^end upon the Organs of the Body ; 
i when thesS are in good order, the thraditug pan is most alert and 
Eactive, the contrary when they are disturb^ or diseased.” — Dr. 
[Oadooar Nursing Children^ 8vo. 1767, P»J5. 

15 2 
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vibrates with the full tone of accurately consider- 
ative, or creative energy. “ His. favourite dainties were, 
a kg of Pofk boiled till it dropped from the l^one^ a veal- 
pie, with plums^ and sugar, or the outside cut cl a salt 
buttock of beef. With regard to Drinky his liking was for 
the strongest, da it was not ihe Flavour^ but jEffect 
iliathe desired.** Mr. Sm^e's Ae6ount tf Dr. Johnson’s 
Journey into Waks, 1816, p. 174. , ^ 

Thusdoosth^ HEAttii always, knd veiy often the Lift: 
of Invalids, and those whp have Weak and iuhrm 8to- 
^ MACHS, depend upon the care and skill of the Cook., 
Ouf Forefathers were so sensible of this, that in days of 
Yore tuo man of cotwequence thought of making a day’s 
journey without taking his ** Magistkr Coquorum” 
with llim. ' ^ o ‘ ^ 

The rarity of this talent iti a^ hi^h degree is so well 
•understood^, that besides ^efry considerable pecuniary com- 
pensation, his Majesty’s first and sei^nd Cooks* are now 
Esquires by tlviir office : we have every reason to suppose 
they were persons of equal dignity h^fretbfbre* 

'in Dr. Peg|fe’s Forme of 8vo, London, 15^^, 

<wte read, that \dien Cardinal Otto, the Pope’s Le/|ate, was^t 
' Oxford, A.D. 1248„his brother officiated as “ Magisxeji 
COQU lNiE/’ * I 


This hnportant post has always beei> held as situation 
of higliitiaist and confidence^ tfnd the jAagn os CoQfW’i*’ 
Anghce, tffe Matfiir ^(jitchener, has, time immemorial, "fen 
an OfScer bfVonsid^r^le dignity int^hepaldces of Prii^^'. 

Tlie Cook ill PxAUTys {P^eudol) is called IJomifik^ 
servatcHremf tl;^ preserver of mankind ; and by BlEUciifeii 
un M6dechi qui ffuSrit radkalemen^ doux medadmj^-^ 
4eli € 8ylaFdirnel laiSpif *^*\ 

The Normam Ctetju^ror berfiowed por- 


**CoQtJonuM pR^l^asiWs,”%nd ‘^•Oootrtrs Rodins;*’ a 

' Vr.f' - ' . 


* We bftw some good imke^rnaem iol Caok 

ov€^e^ fkaow aat lim^ <tbayiittaT .4«^had 

they idl xeal siid^x«f«i«j)Ow Cooks % 

^nd aht be smipied ^ ikeb^iktrastioii, imyttcn^ thanuhe 

Parhersy Butlers^ FasooK’a JbiW ItKX 
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Manor wtis bestowed oft Robert Ar^yllxm the ** GaAtsio 
Queux/’ to be held ^ the following service. See that 
venerable Record Soqk. 

Addington — Co. Susrey. • 

Rofeitt Ar^loji holdeth one caruc^te of Land in Ad- 
dingtoh in the ^ounty. of Surrey, by the sejgjice of n^aking 
one megs in^in earthen pot in the kitchen of our Lord the 
Kixg, on the day of lys coroftation» caKe^i)e^ Qroute*^ 
i. c. a kind of Plum^porridge, or W«ater-gruel with Plums 
in it. This dish is still sOrvtd up the Royal Table at» 
Coronations, the Lord of tlie*said Manor of Addington, 
At the^Coronation of King George I^., Court of Claims, 
July J2, 1920: * • 

“ The petition, of th^ Archbishop of Canterbury, 
■which was present^ Ijy Sir G. Nayler, claiming to per- 
form the service of presenting dish of Dc la Groute to 
the King at the banguet, was consTdered by thd Court, and 
deeded io\)c allowed.'* t 

good Dinner is one of the greatest enjo^mentg of 
hupian life; — and as the practice tf Coo!«?ry is attended 
limh somanydiscouragin^lifficulties,'^ so yiany disgusting 
&d disagreeable ciRrurastances, and even dangers, we ought, 
to have some regard for those who dhlounter them, to pro- 
cure us pleasure, and to reward their attention by rendering 
their situation evefy way a% comfortable and *agr^able as 
we c4n , He who preaches In tegrity tQ those in the Krtchen , 

“ AdviccUo may be permitted V>«recoramend 

i^erality to those in the JParlour ; •they are^indeed the 
purees of each other. Depend u|)on it, “•J’j we Self-Love 


is said, diere rhymes agmmt^ven the most 

fiifh being ^presented % the Ufof^ in (ibiiltUlt perfections For iji^ 
stance; a rliso of MtTTToit, • ^ 

1st. — dThe IVjbattcm must be good. 

2d, — Mn^t have been kept, a ^>od time. ^ 

^)d — Must be roasted at a good &re. 

4th. ^ By a ^d Cook. • e , 

5^th. — mutt be ift good temper. 

«th. IVith aft this fbliidtOTts y musLlmve good 

• luck, and . 

7t1i. Good Appetite. ^ The Heat, and the mouths whidb arc to 
t*at it, must be ready for action at the same moment. 
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and Social are the same Do as you would he done by 
give those you are obliged to trust every inducement to 
be honest, and no temptation to play tricks. 

When you cousidel that a^good servant eats* no more’ 
than a bad one — how mucli waste is occasioned by pro- 
vigipns being dresSed in a slovenly and®unskilful manner — 
and Kow mucm a good Cook^ (to whom thc!^ conduct of the 
Kitchen is confided) can save you by cartTul tAanage- 
ment — n<f Hoifsekeeper will JbanRy decfh it an unwise 
^speculation, — it is ^rtainly^.an amlA>le experiment, — to 
invite the Honesty and Industry of domestics, by setting 
them an example of Liberality ^ — at least, shew them, that 
aecoSdinf/ to their Pains will be their GainsJ’ 

Avofd all approaches towg^rds Familiarity , — which to 
a proverb is accompanied by Contemj^f, and soon breaks 
the neck of Obedience. * ♦ * ' 

A Lady gave us the following account of the progress of 
a Favourite: . , 

“The yerfr, She was an excellent ServanVt^lfte 
Sechndy alkind ,Miatre^? ; ‘the Third, an intolerable Tyr^l; 
at whose dismissal, every creature about my house rejoi^d 
heartily.’* • ^ 

'' Howe>rer, Scrvanta’arc more likely to be praised into 
good conduct than scalded out 6f bad'; always commend 
them when ihey d^ right — to cherish desire -pf 
ing in. them, you must shew^tBem that y ou are 

• Be to tHeir Faults a little blieid, , 

And |o their Virtues vrfy Und.” 

* • • 

* • 

* To guard against “ la gmt^afiMse ’’ of the second 
vide each pf your servants widi aia(rOT.pair ofrsjiec^cles o 
magpif'ytng power, ^id «never penmi thetit pi sit ddam 
without wearinjj thSn; they fts 

Kitcheh as Pots a^d Kettle* : dley will xpake j* look as l^rgie.as 
a Fowl., a Goose as ^ as a 

pind Quarter of Beef; a twopeimy Ipaf aS[^Krge as a quartern and 
is Philosophers assure you that Fahi'eveiiTe bnly ito^^nary, we may 
justly believe the same of HuUg!^' ; and tf a ffei!^ai|tVho eats no more 
than, one pound of food, im^ne*, by dtb sdd nf thiese .^lafses, thatihe 
fia* Wen three poun^, lu^isagar will be a»/ully g^iiS^^and 
the Addition to‘your OpJician’s Account, will 8ooh'be'overi>aid.by 
the Subtraction from your Butcher> and Baker’s. 
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By such conduct, ordinary Servants may be converted 
into Good ones ; — few are so hardenedy as not to feel 
tified when they are kindly and liberally treated, 

• It is a good Maxiru to select Servants not younger than 
THIRTY, — before that age, •however coAfortable you may 
endeavour to make ihem, their want of ejcperience, and the 
Hope of soitietlling stilb bettePy prevents theitieing s^islied 
witli their p«esent state. — After y they have had the benefit 
of experience ; iif thcyiare tolerably colhj&frtahlfi, they will 
endeavour to deserve the smiles of *even a moderately kind 
master, for Fear they may cliange fdr the worse, ^ 

Life may indeed be very fairly divided into the seasons 
of Hopk apd Feau. In Youth, hope every th^ may 
be right ; — in Age, we fear every thing will be 

Do not discharge a good*sqfvant for a slight ofifence — 

• • • *. 

Bear and forlKjar, tlms pre^ch^ die stoic safi:es, 

And in two words, include th# sense of page#.”— P ope. • 

IJATUUE IS THE SAiIe ALL STATIONS; if 

yi^ can convince your Servants that you^have^a generous 
and considerate regard for their Health a.#d Comfort,' jvhy 
diioald Yjou imagine th Jl They will be jnsensible to the 
good they receive? ^ 

Impose no con^iandg but what afe reasonable — nor re- 
,^provc but with justice and temper — the bcstjw^ay to eo- 
wfiich IS, rtever to iectvrc them till at least One 
d’aY'aftek ihey have offended yov^ , * • 

If they haSre atvy-particular Har&ship to ^adure in your 
Service, let them See that you ate concerned *for the 
Necessity of* imposing it. * • * 

— re^emhe^ you are* their Patron as 
will as thei» Ma^er ; remit jheir labour* and give them all 
the assiltance of Food, Bhysic, anJev^ry comfort in ycpir 
poWej ^ — Tender ctssiduitu aboHU an Invalid is half a Cure ; 
it is a balsam to the Mind, which^has a most powerful 
effect on Body, soothes the sharpest Pams, and 
strengthens A^youd the itchest Cordial- • 

• The following estimate of^THB Expenses of a Fe- 
male •Servant, was sent us.by an experienced 
Housekeeper, ' 
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They tte often eifpeeted to find their own Tea and 
SJnoARj-^Whicii with eober h the inost comfoit-^ 

able meal they have, and wiil requii^ : — 

£. 

;(lAl£a poimdxrf Tftft per ^ in 

, XKUo ditto Sogfir, per^ week ^ 

♦ S 


4 pair of SliOes^ per annu 7it ^ 0 l8 

Impair of hkcleworsted i^tockiBgs ...^ Y, 0 4 

2 pair of trhitecotfeod ditto : 0 *' 5 

2 1 %Q 

(i Aprons — 4€hock and 2 white...;.. 0 10 

6 Caps ^ i‘ 0 10 

A Bonnet, a Shawl Cloak, Pattens, Ac. Ribahd^, 
Handkerchipfs, Pins, Needles, Threads, Thimblps, 
Sellers, and other working tools, ..^tays, Stay-tape, 
and Auckrain, Ac. Ac. 2 


dL 

O 

0 

0 

0 

B 

B 

6 


0 0 


u ‘ ^ £9 ^ 0 

Besides these, she has to make a shift and buy petti- 
coats, pocketfs, and man^ other article^ / 

We appeal to the 7ieai4 st manugmg and most econonidf^ 
Housewife^ to iilform UvS how this can< be done^ a^4 
much a p(for Gitl wttl ha^e remaining to place to her afr 
count in the Saving Bank — for help in Skkne^~vf\^ 
out of Place — and for her support in Old Age. Here is the 
source of the swarms df" distressed JFenaa^les wlrich we daily 
meet in o\|r streets. ^ ^ 

ye, ib/io think that to protef^f and' emourage Virtuo^ 
the best 'pfeventive frgm Vice, reward yipuf^emalie 
cants liberally, ^ 

Charity should fc^in ^^0 me -^Prevention is 

ferable to Cure -p- but I ii^ve no objection to see 


names ornamenting the 
Hospitals and Female P" 


'pot Subscribers to Found 
Gentle Re^l 


iilttch tesd refonuti^lon tiiilghlrS^iaijpvi'^^ ^uu 
vices obtained, if'lainUtewlikW i 


savants i%cdmBMtxde4 





to Vltrtnous society. 


or (]ru AnniAN who isec£; tdbe 

Female Servants who punust tku^^honi 
in th«dr pecunsr*Vbit: d^ificfe pi ^ ^ ^ 

Gnufir pernapr^ day 

be With 8bm«dit|W Idhc^W ; fer Vteit of 

ihiem^AgtlOtiiitt whk4i fhi^t at the thne hdve bei|u easily 
has become the source of intenhixiable sbrrow.’'^ 



lOTHOIHrCTION. 


’ t 5 


for a definition of the word ** CharUy^ let me refer you to 
the 13 th Chapter of St, PauFa First Epistle to the Corin- 
thians. ^ 

To say nothing of the deleterious vapours and pesti- 
lential exhalations of the charcoal^ whiih soon undermine 
the health of the heartiest, the glare of a scorching fire, 
and the sniok^so baneful t<^the eyes and the eomplexiDB, 
are continual and inevitable dangers*: and a Cook must 
live in tlie mfast of«them, as a soldiesf onuhe held of 
battle surrounded by bullets^and Bombs, and Conokeve's 
rockets ; with this only difference, roat for the first, every 
day is a fighting day, tliat het warfare is almost always 
without gjpry, and most praisewoi^hy achievemeyts pass 
not only without reward, but frequently without tifanhs-— ► 
for the most consummate cbqjc i|, alas ! seldom noticed by 
the master, or heartl oi by the guests ; who, while they are 
cagerfy devouring his Turtle, drinking his wine, care 
very little who drdSsed the one. or sent the other .'' — AU 
des Gourmands* ^ ^ 

^ -^This.observatioti tipplies especially to tlie Second Cook, 
^r$t Kitchm Maid, large faltnilies, Ivho have by far 
le hardest place in the house, and are •worse paid, and 
truly verify the olS adage, the mo^g work, the less wages.i 
If there is any thing ri^d, the cookrhas the praise — when 
there any thing wrong, as surely the Kitchen Maid has 
blame. Be*it knowi*^ then, to •honest* Jqi^N Bull, 
that this hulaidile domestic is expected by the Coolc to take 

t entire mhna^ement of all^^OAsrs, Bo#ns, and 

^ETA^LES-— i, e. the part of dn JSng ashman's 


^ d gy the'cHvneuqir and fc jj C w feyl il fe Intstfernce of two mistresses 
known the M Mbme han’T 

^4 bseni income have Outcasts.” 

A iiftst UhAahl6.Soc^£T;!i^^ the of Ft male 

a gra^liouii was instituted 

Piws ofw{ic}L may hetiad^e^eiC iWBocve^B No. 10, 

HatloA.OeEr^tn, TW s^ve iir^ the H«t* W- O. 

tive coikldef^tiou;iilliil^er|^^ — 
and of adikh 


A 


1 \ t . / - *> - .i_.* ci •*•■*.*•* • 
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The Master, who wishes to emoy the rare luxury of a 
table regularly well served in the best style, . must treat his 
Cook as his friend — watch over her health • with tfeo ten- 


^ The greatest care ^ould be t^kea by the man of fa^ion, that 
his Cook’s health be preserved : one hundredth part of the* attention 
usually bestowed on iis dog, or his horse, wih suffice to regtilate her 
an%aal.system. « ^ • * f 

Cleohlmess, and e proper ventilation to carry snwke and 
steam, should be particularly attended tain thei^nstruction of a 
kitchen ; thC^rand^scene of action, the fireplace, should be placed 
where it may receive plenty of ]ig^> ; hitherfo the contrary has pre- 
srailed, and the poor Cool is continually basted witli her own per- 
spiration.” — A, C. Jun. * 

**• The most experienced artists in Cookery cannot be certain of 
theiir^wffi'k without tasting — they must lie incessantly fasting. The 
spoon of# good Cook is continuil^ passing from the stewpah to his 
tongue ; nothing but frequent tilting His Sailcfes, Eagohts, &c« can 
discover to him xybat progr^S tney liave made, or enable, him to 
season a Soup with any ceitainty of success ; his Palate, thirefore, 
must be in ^ediighest state tif excitability, that the least fault may 
be perceived in an instant. |j ^ 

But, alas ! the^cone/kht empyreumatic fumes of the stov^ 
necessity of ^equent dnnking| and often of bad beer, to moisteitt 'j| 
parchbd' throat ; inashoit, every thing around him oonttpires quick^ 
^ yftiate the organs of taste ; the palate becomes blunted^ite ^uid 
ness of feeling and delicacy, on which the sensibility of 
|aste depends, grows daily/gore obtuse ; and in a shori 
tatoiy nerve becomes quite unexcitabie. * ^ 

“ If yot^ find your Cook neglect iiis busixSIb — th^v 
his RaffoUh ar^too highly spired or salted, an(fdiis cookery^aSi^S^^ 



“ ‘ Ptifper souvent' is g: 

Mtdtre has any regai ' 

Sons Hommea de JiOiiche^^ 
murmur ; to bind othCra, 
hiring them* Those vho refii^ 

Masters of their Aft ; tndlihefi 
as the^ deserve, among those Bla^ 
obscurity as their owu stewpans.” 

To tlie preceding obsdNations fitStt the Almanack des Gout* 
mands,** we may add, that the Mmsthician will have^a stiU better 
chance of 8ucceS8j|,if he can wevaUoa^his master to ^Ifeerve the same 
rigiffte which he orders Copht^l^ instead of endeavaiirin<? ^ 
awhken m idld Appetf^,'hy Jnd^ to a Cookeig ]^k, 

or an. additional list ^’f fidt^Uar — rather seek 

it from Atntiuenoe or Exer^ie ; — tlhe phl«M(^hu!al Goumand will. 


apothecary. 

nqaxim in all Kitchens whert 
reputation of his table. 

-the operation withd 
ide^the first conditio 
' vere not horn to hecomp 
;o Yatfe wiD rifnk them^ 
IS their lives in as muc^ 
s • 
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derest care, and especially be sure her Taste does not 
suffer from her Stomach being deranged by Bilious Attacks. 

Besides miderstandipg the management of the Spit, 
the Stewpan, and the Rolling Pin, a Cpmplete Cook 
must knojv how to go to M<e8rket, write legibly, and keep 
Accounts accurately;* • 

In well-regulated Private Families the most convenieift 
custom Seem^ t<L be, that the Cook k^gp |i house-book, 
containing an account ^>f t^e miscellane<9us articles sha^ 
purchases; and the Biftcher’s, ]gakcr*s, Butterman’s, Green- 
grocer's, Fishmonger's, Milkman’j, and Washing Bills are ^ 
brought in every Monday ; these it is the duty of the Cook, 
to examine, before she presents them t# her employer «vgry 
Tuesday morning to be discharged. ^ 

The advantage hfpayfkg suek weekly is incalcu- 
lable; ajiong others— th% constant check it affords against 
any excess beyond the sum allotted for defraying them, • 
?k^the opportunity gives of cqjrecting increase of ex- 
in one week by a prudent retrenchment in the next. 
”;llf^ou would live *evcn with th« wo^d, calculate your 
your Inc^e — if you would grow Richy 

it is i^^Hiillent plan to have a table of rules for regu- 
lating tli^^roinary* expenses of the Family, in order to 
cl^k;jy||pltaovati^ or excess which otherwise iftight be 
ini^i^ucl^ unawares, and derange the proposed •distri- 
bution of the annual revenue. , • * 

understand u\q ^Economy ^ Hgiisekold ^Affa^^s is 
nb^^hly Gs^^ential to a Womh^m ^ per and pleasant per- 
for^llse of thS duties of a Mdt^her, but is in- 

di^l^able to the Gon ^|^ ^| ^ ^Ktabiiity; and general 
Wilfhre o^ all i. b^-^ their Circum- 

The Bditdr has employeT^^e leisure hours in collect- 

.9 ^ 

consider that the^ge of our Ap|tttito is generally keen, in propor- 
tion to the aCtlvtfjir.of our other nabits ; let him attetatively peruse 
our^‘ Pisr'riO PiiEClSPts,^’ d!;ci^hj<jh briej^y explain the Art of 
refreshing i^he Oustatdry' Neriei^’ ihv^rating the whole 

System, ^ee thd f<dtdwin|| Olumjbr to Dik- 

WER — A Recipe to make PoATy Peristaltic Persuaders. 
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INTllOWdlteoN. 

ihg Hints for Instrnctmg lnex|>erteaCed 

keepers i« the usefol . 

Art of Prokfi^ng ComfortkSly for a Pnwily^ 

lirhich is displayed so plainly and. so patt^ula%^ that a 
Young Lady may learn the delectable Arcana oTOomestic 
j^irs, in as little time as 4s usuklly dev|>ted to directing 
^ position of her Hands on a Pumo-forU^ er of4ier Feet 
ill a QuoAtUI^’^^xb will enable her to make the Cage of 
Matrimony as oomfortsible the Net of Courtship was 
oharming. For this purpoii he has contrived 

• A Housekeei^ee’s Ledger, 

aaaaA Pfe/i oud Eosy Plan of Keeping Accurate Accounts of 
t)ve Expenses (f HouseMeeping^ which with only 
One Hour’s* ATTEis^riO^fii hi a Week, 

• Vr* 

‘will ensble you to balance all suc^ Accounts with the 
Utmost Exactness ; <$n acceptable acqnisttion to AU, 

admit that ** * ^ ^ f 4’ 

t - pRBEJleAND ECONOMY ^ 

AUX,f 

THE BASIS OF •* 

COMFORt* and INDEPFJMDEl(f&. 

Publisf^d ^bij Gm B. WmiTAKSsi, s^ve 

If Me., Bound, unth Ruled i‘ ages for Aetounis, ^6, 

It is almost impossible for a Cook id a large 
attend to ^he busings o|.tMKitchen with any 
p^ecUon if employed household conceniS.^ 

a service df sudi ^n^rik^^^and ^9 difficult to 
even tolerably vell,^ that^lL^a Ito engross tlie 

entire attention 6f one 

If we tak^ a review Qimlifications w^ch\ are 
imli^pensabte in that highly'^ estimable domestic^ a Good 
Cook, we shall find that very few deserve that 

C ' ' . ' > »' • .0' 

* She must be nukk and sl^iig of sight ; her heering v^ost 
aoiite* thas she be^sen^Mfi wiiio. die contents of rjier vessels 
bublde^ ekheu^f th^l)e%ldKel^?eeySie«d^ as^ be^j^bnaed 

before the poteoUsovei*.^ '^ler enikiorv mrr» oui^t to dtsorimio^te 
(when several saucepans are in opeiktion at the same time) the sim- 
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** The majority 0f thosai^ho set up fdt ProfesaoirS of this 
Art are of mean ability, selfish, and ptfferfag every thing 
they can ; others ,itre ifidolent add insolent. Those who 
really understand their Busiiess (which* are by far the 
smallest 'number)^ arg too often either r^iculously saucy, 
or iosatTablyVth^ty; in a, word, a good subject of tl^ 
class is a rara avis indeed i '' 

“ God sends Meat, who sends Cooka^^* the proverb 
has long saved us thepbouble of guessing. Vide^lman^cli 
dcs Gourmands, p. 8.3. ^ ^ 

* Of what value then is not this took ? — which will render 
every person of common sense a good Cook in as little 
time as it csih be read through attentfvely. ’ ' ^ 

If the Masters ^nd Mistresses of Families will"* some- 
times condescend torfuajee an amusement of this Art, they 
will csi^pe numberless disappointments, drc. which those 
who will not, must occasionally ineVitably suffer, to the de- 
tritt^t of both their Health and theis>^ortune, 

Wdid not presume dto offer any observatiohs of^my Own, 
tJfi I had read all that I cOuld fin^ written the subject, 
and submitted (with no Ismail pains) to ,a patient and 
of every preceding work, relating 
to culindH^xbncerr^, thaj I could meet with. 

These bboks varj very little from each other ; jcxcept in 
the piref^e, they tfre > » ^ ^ 

* Like in all else as one Egg to aiiother.”^ 

' ' * * V • ' 

'’"*r • , « 

of one, the ebullition of and^the.fuU-toQed wabbling 

/ is impe^ouflly requlsi^j^t or^n of sn^ be highly 
^sns#pttble of the varioui efilhvis^ nose may dStinguish the 

perfection of ar<Anatie||jngre^uMTOd tbat^^ in rnimal subfitanoes it 
sliall evincS a suspicious accaiac^l^ween tthderness and puurey 
Aiction a,bove all, her olfaoiiiiHes abpuld. be tremblingly alive to 
mustmest an^ eflspyreuma. ^ ^ 

‘‘ It is from the exquisite sensmiKty of hrf palate, that we admire 
and judge of th^Cook ; from the alliance between the olfactory and 
sapid organs it vdl^be seen, thatlhetr perfection is Indlspeusable.’’— 

Jxtnfm * j ^ '<<4^ 

* A fa^knis G<nmfumd euggesfj^j^ the old story of lighting 
e Oandle to the Devil !* probably aeoaSllrDm tl^ ad^^w-and was an 
ofiering presented to his infemu Majesty by some Epieare who was 
in want of a Cook. 
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Ab uno, disce omnest* cutting apd pasting have been 
much bfltener ^ployed than the Pep and' : any one 
vrho has occasion to refet to twc^or three of them, will 
find the Receipts aKnost always verhatm et literatim;'* 
equally unintelligible to tho& who are ignorant, and use- 
less to tliose wh<5 are acquainted with the business of the 
Kitchen* • * * ^ , 

I have pemjed^hot fewer than 250 of volfimcs. 

During* the Herculean labpur bf rriy tedious progress 
thrbugh these bookf, few of which ^afford the germ of a 
" single idea, I have often, wished that the authors of them’ 
had been satisfied with giving us the results of their own 
prqct^ and experience — instead of idly perpetuating the 
•fe’rrors^prejudices, and plagiapams, of their predecessors, — 
the strange, and unaccountable, *and u&lessly extravagant 
farragos, and heterogeneous compositions, which fill their 
pages, are combinations no rational being would e\"er think 
of either dressing or^ea^ng; and wifiiout ascertainii^iy^^ 
practicability of preparing the receipts, and their 
for* food «^hen^ done, fhsy should never hPvo veirtured.'^ 
rebbmmend them to others:-^ -the reader of them wS 
often put the srfme qucsrcy as Jeremy^ ip Congrefj^^s cOtttejfe. 
» of Love for Zovej’Vwhen Valentine ohserves/'H li^ere^S^ 
page doubled down* in Eplctetife that is a feast for ati' 
Emperor' — Jer, Was Epictetus a reifl Cook, or did ife 
only wiite Receipts ? / 

Half of*the moJefa Cookery books jnadiJf^^P ^4?5th 
pages* cut bSt of qjbsoieta^orks, ^siicli as the 
Manual ofiSecrets," Gentleicoman^s 

dec. of as. muck** use, in refinement r as th^liol-^ 

lowing cunous passage Accomplished Lad^^ 

Rich Closet 

Delightful Cqmpcmiony* r]^oi*London,‘'16,53, chaptet 7, 
page 42; which I have inserted in a note# to give the 

• A OeniiJewomsp being at table, cabtoad or aif borne, must ob- 
serve to keep ber body syaignt, and lean not by rihy means with her 
elbows, nor by ravenous gesture discover a voracious apped^;. talk 
not wnen you hgkVtMedt nmth; and do not Iniack like 

a Piff^ Aor venture to eat Spoonmeui so hot that the tears stand in, 
your Eyes, which is as. unseemly as the Genilevofman who pretended 
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reader a notion of the barbarous rmnmrs of the 16 iA 
century 9 with the addition of the Arts of the Confectioner,— 
the Brewer, — die Baker. — ^the Distiller, — the Gardener, ~ 
the Clearstarcher,— and the Perfumerf—and how to make 
Pickles, — Puff Paste, — Buttdl', — Blacking, &c. — together 
with my. Lady Bount^uVs soTereign rem^y for an inward 
Bruise, and otheiaever-fafliiig Nbstrums — Dr. Killemqmck^ 
wonder-working Essence, and fallible Elixij which cures 
all manner of iifcurabl(f majadies directly* minute — Mrs. 
Notable* s instruction^ how make foh pomatum, that 
jvill soon make more hair grow ^upon thy Head, “ than 
Dobbin, thy thilUhorse, hath upon his tail," and many, 
others equally invaluable!!! — the pioper appellaticjn for 
which would be “ a dangerous budget of vulgar ewroi^T*’ 
concluding with a iTundle bf extiac^|i from “ the Gardener^s 
Calendar,^ and “ the*Pilbli?an’s Daily Companion." 

Thomas Carter, in the preface lo Jiis “ City and Country * 
London, 17 3i, says, “ WJ;iat I have published is 
the only book, one or two e^xccptedf which of late 
has come into the world, thait has been the*^esult*of 
author's own practice and experience ; for though very 
practi(j^l Cooks have ever cafed to publish 
^^t th^fjr/lbew of the art, yet they haniebeen prevailed on, 
%to. small premiurairfromia Bookseller J to lend their names 
tomerforntances in this art, iinwortli y their owning." * 

Robert May, in \he introduction to Bis Accow/plished 
says, To all lionest aiyd well^intefiding per- 

to a$ little a Stomach as ^outh^ and thewfore would 

nidf her Veas by took tlienl^one by one, and 

cut them iti two before she It is very uncomely to 

dlink so Ittl'ge s )s alm^t gone — and are 

fbreed to blgw strongly taJyj^5r^urself2--tljrowing do^vn your 
liqvor as into a Funittl is an actihii JS^r for a Jugglej* than a Gentle--* 
woman : Ijiue much for your Observations in general ; if I am de- 
fective as to parRciiIars, your owt prudence^, discretion^ and curious 
obscrmtlnns will supply.” 

‘‘ In CAUvixi^at your own distribute the best pieces first, 
and it will appe^ very comely and decent to .jase SkForH; so touch no 
piedb of Meat without it.” 

“ Mem-9 The English are indebtCtt^o Tom^^oeyat for intro- 
ducing tuk Foek, for which they called him -Fwrciyifr.”— .See his 
Crudities^ vol. i. p. 10U.P-Edit. 1776, 8vo. 
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som cf my %nd QjtkBTs^ this hook cannot h’^i be 

acceptaU^^ ^ U,>,pU4^V pxofit^ly , (imooers ike 
mystery qjf the wmk (k^t ; for whic^h^ though I m?iy be 
envied by i&oiu^^ . their private inteirests 

lal^ve poster!^ ^iid the pwiblip good ; yet (he adds), God 
and my own coiiacience would noi parnut me to bury these, 
Ir^y experiences, with my siiver, hairs in. the grave^^' 

Those high and mighty Masters and mj^tresses of the 
Altipentary Ajt,*who call themselves ^ftProfess*' Cooks, 
mre said to be very jealous tind mysterious beings : and 
^ dbat if in a long life of laborious Stove work, they have 
found out a few useful secrets, they seldom Impart to the 
publip the fruits of tl^pir experience ; but sooner than divulge 
■wtfeeir'^iscoveries for the benefit and comfort of their fellow* 
creatures, these silly seliisl^ beings wilk rather run the risk 
of a reprimand from tbeir emptloy^rsf and will sooner spoil 
. a good Dinner, than suffer their fellow-servants tc^'see hoiy 
they dress V ! ! ! * c , , 

The silly sclhshitess^of short*sighted mortals, is n^l||r 
more eii^remely absur<^ than in thsir unprohtable 
HM^ny of whaf is of nb use to them, but would be of actu^ 
value to others, — who in retunf would willingly repay 
tenfold ; — however^} hope I may be permitted to quot^ itt 
defence of these culinary Profes^rs, ^ coupfo^pif lines/fif# 
favourite old song : 

“ If wm «*arch thi world round? esidi profession, you’ll 
Hath some snug little secrets, which the Mji^tery * tli^ iejpL'* 


* AloqpFt all ArCs and SciiSnees are more or less encuii|i^t||to|||l 
with vulgar erroaa and prejtidkm,4^ich avarice a^d ignaran^l^% 
unfortunately sutHdent Influeiii»,^|^rve, by help (orhinderawi 
of mysterious, undehUable, an^^ot ^don unintelli^ble, technical 
terms — Anglice, liickxiames -«</wl{ld]^ instead of *ei3l^teidng , the 
object it is professtdly })rete]iM were invented m UlumJnate, 
serve but to sAroud it in alCiOAt impenetrable obscurity ; and, in 
general, so extravagancy fond are^tKe professors of^n art m kei^ing 
up all thej^pdfnp, circumstance, and myste^ of it, and of preserving 
the accunmlated prejudices of ages|pBSt undimiuish^, that one might 
Ikiidy supposeHhose who have hao the* courage add perseverance to 
overcome these obstad#, and penetrate the veil of Silence, WerO' de- 
lighted vHth pladn^j^eultkliBin' the way of those whoiu&y attempt 
to MW them, *bn ^rpoteto deter them fotim the nui^uit ; and that 
they cannot bear others should c^b the hQl of knowledge by a 
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Mv RECEIPTS are the resalta df experiments carefillly 
made, and accuirately and etrcumalanti^ly related; 

The TiaiE requisite fat dressing bdbg stated; 

• The Quantities of the various articles contained in 
each conmosition being cardTidly set do>m in 
WEiGjiy, and Meaukjre. • 

The WEiGiiTj are Atioirdn^ois ; the Measure, 
graduated GlesJ i- ^ Wine pint ditide^ into sixteen 
ounces, and the bunce into eight Drachm# : — by a Wine-^ 
glass is to be understood two ^nces liquid measure by 
sei large or Table-Spoonful, hal? an ounce;*— by a small or ' 
Tea-Spoonful, a drachm, or half a quarter of an ounce, 
i. e. nearly eoual to two drachms avoirdupois. • , 

At PiiiCE^ glass warehouse, near Exeter 'Change, ••*hf 
the Strand, you may get measMrqp divided into Tea and 
Table-Spoons. — No •Cc»k •should -be without one, who 
wishes TO be regular in her business * 

'^This precision h<M never bef^e been attempted in 
i^bery books, but I found it indisp^sabH from the im- 
Mobility of guessiitg the quantities intended 4>y such 
;jfegCure expressions as have^been lUiuaUy employed for this 
in former works : — • 

.For instance : a of this — a handful of that — a pinch 

of ^'other,^*^ 'em 4 pvet with an Egg,— and a sprinkle of 
sat^i^a dpst of floiy, — a shake of pepper, ^ — a sefueeze of 
a dash of vinega^&c, are the constant^phrases ; 
season to your Palate, (meaning tie Cook’s,) "is another 
foj^ Orspeech*: ndw, if she 1»8 any,— it is iiry utjikely 
is in unison with employers^by con- 

^ihsllly sipping it beconfts blunted and 

m^n^ible, and Ipses^ thjji^^!i||y of appreciating delicate 

iflayours, — so that gvery dona at i^ndoin. 

• • ^ V • 

readier road thaw they tbemselvM^id : and such iS Ve&prit du c&rpjf, 
that ^8 their^^edacesMorci siip^t^d themselves by seryiD^ it put 
gradatim et and retailW with a aparing band the mfonnau 

tiou they «o hardV obtained^ 4hey find it cemveni^t to foUow their 
exQjaple ; and, ^(vuling to do as they have done by, leave and 
l^quf^th inheritan^ uodiminis B^ to wose who may succeed 

m 12mo, 182S# 
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These Culinary ^technicals* are so very differently 
understood by the learned ‘who write them^ and the un- 
learned who read them, and theii;;'^ rule of fhvMb^* is so 
extremely indefipitef that if the same dish be dressed by 
different persons, it will generally be so diffi^rent, that 
nobody would imagine they had wdrked from the same 
direetious, which will assist*a person whochas not served a 
regular apprenticeship in the Kitchen, nc^more than read- 
ing “ Rohinsort Urusoe** woi^Jd etiable a Sailor to steer 
safely from England to Indi^. 

It is astonishing how qheap Cookery Books are held byi 
practical Cooks: when I applied to an experienced artist 
to jrec^mmend me some books that would give me a notion 
rudiments of Cookery, he replied with a smile — 
“ You may read Don Quixote^ br Peregrine Pickle ^ they 
are both very good hoc^s.** ♦ ® 

• Careless,expressions in 'Cookery are the more surprisimj^ 
as the Confectioner^ is ^gularly attefttive, in the 
tion of his ivreparalions, to give the exact quant^^j^ 
though his bpsiness^^ compared to Cookery, is as 
{iutant, as the Ornamental is iprferior to the Useful. ‘ 

The maker Of Blanc-mange, Custards, &c. and 
less and useless collection of puerile playthings fcijc 
palate (of First ancf Second childhood, for the Vigo%i^ of 
Manhood seeketk not to be sucking Sugar, or sippivg Turtle^) 
is scrupvlously exact, even to' a grain, in bis ingredfehts ; 
whilst Cobks are uftmtelligibly indefimte; althou^^^jthey 
arc ivtruste6. with jhe adi^inistratlon of our 
the proper quality and ^^p^fa^on of uokieh^ 
powers of Bod^ and Mind — their' Energy 

invariably in the ratio of tne perfofimance ' 

• “ In the present lanj^iage of Cookery, there has been a W0i§il 
departure from th^f sixnphcltyof on^Ancestors, — suck a 
^propriate and unmeaning terms, many corrupted from the Freneb, 
others disguised from the Italian, ^ome misappUed f 4 ;om the German, 
while many are a dis^ce to tbd English. Wh^ can any person 
suppose to be the meaii||g .of a Shoulder of Lamb in epigram^ unless 
it were a poor dish, l&t u P/^nyless Poet Aspect of would 
aplpear calculatedifof^ai Astrologer ; and shcnjUer of mutton surprisedy 

designed for a Sheep-stealer. C. Jun* 



INTRODUCTION. 


25 


rative process, i. e. the quantity, quality, and perfect di* 
gestion of what we Eat and Drink; 

Unless the Stomach^ in good humour, every part of 
the machinery of Life must vibrate languor: — can 
we then be too attentive to M adjustment?!! 


CULIT^ARY OJJRIOSITIES. 


The following speeimen of the unaecountably whimsical Har. 
iequinade of Foreigu Kitchens is from Chapelle** Juneau 
Cuisinier, Pans, 17^8. ^ ‘ 

“ A Turkey,” in ^le shape “ Football,^' or “ a liedge-hogJ^* 

“ A fehottlder of Mutton.” in thp sha^e (If ft “ “ Entree 

of Pigeons,” “ in the forni a Spider f Or i$'un.Fashion, or in the 

of or, in “ the form of tha AToon.” — Or^ “ to make a* 

te like a Wild B(par ; ” take a livmg Pig, and let him swallow 
‘ iwing drink, viz. boil together fti uitiqgar and water, some 


thyme, sweet basil, bay leaves, and sage f when you have 
swallow this, immediaiely whip Mfi% to Dea^^ and* roast £bn 
I i^M^fllill^ith. How to still a Cocke for a weak bodie that is con* 
tak^ a red Cocke th^ is not too olde, tand beat him to 
i4<fl|K”l~See TjjE Bo%ke of CookuyEj, very necessary for all 
[ as delight therein. Gathered by A. W. 1«591, p. 12. How to 
\ Boa%t a pound of Bu^TFii,^riou8ly qnd well ; and to fa7’cg (tjio 
oidlu^ry .teclmical for # stuff) a boiled leg of liamb witli Bed Her- 
rings and Garlic ; with many otBhr receipts of hs high a veiish, and 
of as easy digestiop as the DeviVs Venison^ i. e* a roasted* Tiger 
sbilled.tl^th tenpqpny J^ails, or the Bowfle Bouchif\ido^e Bares&n 
“^toowmowsky olFered ^ Baro^^ Munchausen, “ a fricalfeee of 
_ |^*with Gunpowder and sipice.”--.See ih<0sAdventures 

|o/'^aron Munchausen, 12ihb«];.i7^9^P- 200 : . horrible but 

muiitheniic dpcount o/Ahuesoif, fn'MovBUAY^s Treatise on Poultry^ 
|8vo. 1810, p. 18. ^ ^ ‘ 

But the Djost &traoidijiary of alKthe Culiliar]|Bnceipts that hare, 
•eeu under my eye, <s the foUosving diabolically criml directions of 
ylizald, ^'’Jwto to roast and eat a ^sTake a GOOSE 

wr a buck , or sJule such lively c^ature, (but a Goose is best of all 
^or this purpose,) puli off all her feathers, only the head and neck 
cnnst be spared: B^en make a href round about her, not too dose to 
er, that the smoko dq not choTte her, and th^fhe fire may not burn 
er soon ; nor tod far off, that she may ISt escape free ; within 
le cirele ofdhe fire lot there be set cups ar,^^ts full of water, 
herein salt and honey aiv mingled : and let there be set also chargers 
of sodden Apples, cut into small pieces in the dish. The Goose 
< C 



26 


INTRODUCTIOK. 


must be aU larded, mid, basted over with butter, to make lier tlie 
more ilt to be eaten, and may toast tfte bet^r: put thet^ hre about 
lier^ bu^ do not make top mum haste, urban you see ber begin to 
roast; ^ by walkii^ about, and dying bere and there, being cooped 
in by the lire that .stop! hm* way out,' the unwearied Goose is kept 
in ; slie will fall, to drink the Wj|t4^ to quench her thirst and coed her 
bemt, and all her body, and the Apple i^ucawill make hei* dung and 
cleansie and empty her. And when she^roaeteth. and consumes in* 
wardly, always wet her head and heart with a wef sponge ; and when 
you see her giddy Y^th running, and begin t^tuinble, *her heart 
Wi-mts moisture, dhd she is roaste^ enefugh. Take lier up, set her 
before your guests, and^he will <jy as you Mit off any part from lim*, 
and w'lll be almost eaten up t)erom she l)o dead; it is mighty pleasant 
to beh(dd ! !”— -See Weckeh’s Secrets of Nat^re^ in folio, London, ‘ 


1«60, pp. 148, 808.* 

‘I We suppose Mr. hfizald stole this receipt fron^ the kitchen of 
TltlPifil?*liiJfernal 3laje&ty ; probably it might have been one of the dishes 
the devil orderi^ when he inv|t€A Nero and /^)aligula to a feast/*.^ 

C* Jufil* # ^ f 

This is also related in Baptista jPoeta’s Natural Ma^kcs fob 
IfiftS, p. 32L This v€ry#curi<ms (but not scarce) Jlook contains 
among other strange tricks and fancies of ^t^e Olden Time,^* 
tions, Imo to l^>Aa^*d7id iIott, a fowl at the same time^ so 
half shall he KoastED arid the other Boiysn ,*’’ and “ ifpotik^ . 
a^Hcke of Cookmi hoio to ^htade a Goose to roast himselfe / 
a secxnid Act of the above Tragedy^iu page 80 of the (ieutleaiiu||J| 
Magazine for Jahuary ]8p9. 0 

Many articles w'cre I’b® 14th"^century, which t|^e titm 

obsolete. We add thetlolloiving specimens of t 11 e 
FA iKe or, P ats of Yore. * * 

¥ . ■ Ws 

« .. s&ueefor a Got^e, A,D. Ul8l, 


“ Take V faire p&nnp, and set hit under the Goose whill ehe 
rostes^ and* kepe dene tlie grese that drop]>es ^thereof, sold put 
thereto a godele (goodMcal) of YYyn, an/ a Jitel vinegur, and 
and onyonif or g^'ld^ ; ^^^ke the gottes (]^t) Wthe 

Goose and slittemom, and scn^l^ dkie in watir and salt, and so 
wash liom, and hack bom smaR, then do dl^'^is togedur In a pid'enet 
(pipkin) and do tiJiere^o raisingestof coruiice, and ponder of pepnr 
«aitd of ^nger^ and of tanell and hole clo^^ and nvices, and let 
hit boyfe andwarve hit fort^e.” •* 

“ That uhwiiidy maifue mimei the Pouptra^was dcess«d in a 
i^le^ of modes, smted, roasted,* stewed, &c. Our ancestors were 
not sihgalar in their partiality to it ; 1 find, from an ingenious friend 
of mine, that It is even now, A.if. 17il0, sold in tBe markets of most 
towns In Portugal ; ^^desh of it is intolerably hard and rancid.'*— 
WAnxzvL's ArUiq^ €m • 


* See Note to No. 5d, bow tp idump the litter of a Goose# 
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“ The Swan* wa« al#o a dish of Htata, and in hififh fashion when 
the elegance of the Feast was estimated by the xnagnitnde of the 
articles of which it was composed ; the itutnber.eOnsnmed at the Karl 
of Northumberland's tahl®, A-D- 1512, apooiited to twenty.*’^ 
Northumberlnnd H<Mseh(dd^B6ok^ p. 108. • 

“ The CbakIe was a darling dainty in WiUitm Bie Conqiteror\ 
time, andfo prtial wai^that monarch to it, thilt when his prime fa^ 
vourite, \V'"illiain Fita Osbhnie, th# steward of the household, served 
him with a Crane fcarcely half roasted, the King v-as so highly exas- 
perated, fhat h% li%ed up his list, and would hea'^atrucken hita, had 
not M'iUo (appointed Dafifer Immediately after) warded off the 
blow." — W aaneh’s AiHiq. Cul 12. » 

Seals, CunnEWsy Hehons, Bitterns, and the Peacock — 
•that noble bird, thh' food of I^overs dnd the miuit of liords,'' a-ere 
also at this time in high fashion, when the Baronial Kntertaij|ment*s 
were by a grandenr and pompdiis ceremonial, approdrh« 

5ng nearly to the magniiicence Royalty : there was scanMJ any 
Royal or Noble feastii withotft Pec^kk|is, jrhich were stuffed with 
Spices and Sweet herbs# resisted and ser,vtd up whole, and covered 
after dr<||8ing with the skin and featliers ; the beak and oomb gilt, . 
and the tail spread, and some, instead A>f the feathcA, covered it 
leaf gold ; it was a^ornmoii dish m^id oocasions, and con- 
to adoni the Englisli table till the oeginn\pg of the seven- 
tpehth century. • . > . 

Massihpr^s Play of “ the City Mad^,*^ HoHifast exclaiming 
city luxury, says, thf^e fat wethers bruised, to make sauce 
a single Peacock.” ^ * 

is one of those luxuries which often sought, because 
e seldom founc^; its ^arcity and external appeunince are its 
oii|f^iii|^|^^eiidation — the moat of it is tough and ta«tel(y«. * 
Aijidier favourite tylli at the^bles of our fprefathers, was a Pie 
of stupendous magnitude, out ol which, on its being opeiidcf, a flock 
cii' livi^jg birds flew/orth, to the no small surprise and anhisement of 
the gamuts. “ “ 

“ Four-and-twenty Pp^ij^jjlilrd^baked in a P|e; * 

\Fhen the Pie was. birds began to sing 

Oh I what a dainty msh.-^ 'tis lit for. any King.” 

Xhis was a coArocmaJoke at an hid KngKsh j^east. These awi-, 
mated Pies were ofteft iutroducedt to set on,” as Hamlet says, a 
quantity of barren spectators to lauglf tliere is^i instance of a 
IDwarf uiuTergoinS such an inermtsHon, AlwUt the year 1030, King 
Charles and his Queen were ^tortained by the Duke and Duchess 

¥ ** ' ' * * 

* It is a curldus illustration of tlip de^^tilSi^Uofi esidisputandum, 
that the atyjients eons!4^fed the 5IP^dlsas a hiirk ^^ licacv. and ab- 
stained from the flesh of ttm Goos^ as impure ana indigestible. 
Houbrat m Vw4tfv^ p. 88- , 
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of Buddngfhnm, at Burleigh on the Hill, on which occation Jef- 
fery Hudson, the was served in a cold Pie*—- See 

WalfOes*s Anee4otee af Painting^ rol. il. p; 14. 

The Baroh of Bsrf was anow^ fafourite and substantial sup* 
pon of old Eagli^ Hos^tality* , 

Among the most poUsbed nations of the ISth and 16t^ centuries, 
the pawned (salted) Horsey seems to hav% been a dish in, some es* 
Cdbm* GtimaUtin bmelf could tftt escape the uiulistingiushing fuiy 
of the Cook. Don Anthony of Guevera, the ChiwUcler to (Jharles V. 
gives the d»Uowlk^ eMXxmnt of a Feast at whi<^ l£b was present. 

I will tell you no iye, I sawe kihdes of meates eaten, as are 
wont to be sene, but get eatenj.— oso HOrse roasted Gat in 
gelg — liT25ARD8 in hot brpthe, Frooges fried, Ac. 

tt^liile we are thus oonsidlring the curious dishes of olden times,' 
fra will cnrsorily mention the singulaT diet of two or three nations 
of an tftuity, noticed hyVerodatus^ Ub. iv. ‘‘ The Androphagi (the 
of tlie ancient world) greedily devoured the carcasses of 
their fellow-creatures ; while •the iifcnensire Cabri (a Scythian 
tribe) found both food anp drink im th§ agreeable nut of the Pontic 
^ Tree. The Lotophagi lived entirely on the fruit of the Lq*us Tree. 

* The savage Troglodyte esteemed a living sen^crU the most delicate of 
all morsels ; while the capricious palate ofthe 'Ayguntini preferred 
the Ape to everj^thingT^— Vide Waiikkii’s Antig* Cul. p. 135*. 

The Jlomans, in riie Ituuirious period their empire, tool&^S 
nseals a day ; a ]treakfas#( jcniocu/um) ; a Dinner, which was 
meal without any formal preparatiog^pranf/ium) ; a kind 
we should call A, between dinner and i^upp|T (merendu) f a-^^pw 
(cosna), which was thegs great meal* and commonly consisted of wo 
courses ; the first of meats, the seron^ wha^we call a Dessert and 
a Posset^ or something delicious alter supper ^ 

Adam’s Horn. Anti^. 2d Kdition^^Svo. 171^ p< 434 arid 447. 

began' tlmir entertainments with ^gs, and 
ended with*fruits; henee» An ovo vsauE ad Mai. a, from the begin- 
ning to the^lid of supper, Jlorat. Sat. i.^l. (5.^ Cit. Pam. ix; 20. 

f he dishes {edtUid) held in the highest estimation by the Rdmans, 
are enumefated^ Gcf/. Sat. ii. 9. Martial, v. 79. 

IE. 48. xi. 53. oSt. a PeatXHdt ijoraU iVo^li. 2. 23. Juvenal. 

i. 143. first used by Hortensiu^'4i^ oratcg, at a supper, which he 
gave when admitted ii|to the e(p|)ago of priests, {aiiliali ccenA sacer^ 
Pliiv X. 20. R 23. ; a pheasant, (riiASiA^ A, e.v Pbasi, Colchidis 
Jluvio\ Martial, iii. 68. xiii^ 7i?**Senec. ad llelv. 9. Petron. 79. 
Manil. v. 372. ; third called AUa^e> vel-cnu, froin.Ionia er Phrygia, 
Jlorat. Epod, il. 64. MwtM. xiii. iii, 01. a guinea-hen, (am 4/>o, 
Horat. ib. Gallina yumidicavel Africana^ Juvenal, xi. 142. Martial, 
xiii. 73.) ; a 6lelian crane; an Anmrackm kid ; nightingales, luscini<e; 
thrushes, turdi; dnd|p, geese, &c. Tosiaculum, fd rtfMu). vel 
Tsicivm, (ah saus^s or puddings, Juvenal, x. 356. 

Mfiirtial 42. al.^-a-TVide HM. p. 447- * 

That the English reader may be enabled to form some idea of the 
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heterog«neou(i messes with which the Roman, Paiate was delighted, 

1 introduce the following Beeei|»t from ApieiUs„ 

“ Thick Sauce ron a Boiled Chickek. the following 
^ingredients into a Mortar ^Aniseed, dried ^int, and Losear Root, 
(similar to Assafmtida), cover therewith add dates; pour in 

Liquamen^Oii, and a small quantity of Mni^ard Seeds ^reduce all 
to a proper thickness with Pori Wine warmed f and then pour this 
same over your Chicken, which shuhld previoosly be boiled in Xu^k- 
seed water.” J 

IJquamon and Cfirum were synonymous terxoi the sam^ thing ; 
the former adopted In the rocuo of the latter, ahont the age of 
Aurglian. It was a laqfiid, and thus prepared : The Guis of large 
Fish and a x'ariety Of small Fish, were put into a vessel and wril 
'salted, and exj^cd to the Sun till tBey became putrid. A li€|uor 
was produced in a short time, which being strained off, t^as the 
Liquamen^V^e Lister in Apicium,, p. Id, notes. * * ^ 

Essence of Anchovy^ as it is uqpally made far side, wheri*'flI*fiA8 
been opened about ten days, not vniq|i unlike tlie Roman Lu/ua-' 
men. See No. 435. Sefue«su]i|)Ose it v^as the sSme thing as the 
Russian ^'aciar, which is ju'epared from the Roe of the Suirgerai. 

The Black Broth of Lcusedamon will long contidue to erdte 
the wonder of the PhUbsopher, and |{he disgust of the Epicure. 
\)rhat the ingredients of this salde compdkitinn yere, we cannot 

S y ascertain. JuL MoUux says, theJ[iaM:edffimonian BVck Broth 
food, thickened in a certain way: Dr. LiaTtR (in Apidum) 
IPH^t to have been hog's i4ood; if so, this oelriirated Spartan 
^re no*very dist^t resemblance to the hlacft-puddings of our 
oays. It crnild not be a very alluring me8s,ednce a ciitKen of Sybaris 
haviuS tasted it, dcGlar|d it no longer wmatter of astonishment 
witli^hitn, why the Spartans were so fearless of dfittth, sdn^ any one 
in his seqses would mifth rather die, than eic^ on such execrable 
food. — Vide Aihencextmy lib. iv. r 3'. When bonysius th8 Tyrant 
had tasted the Black Broth,, he exclaimed •against It i6 miserable 
stufff , the Cook* repMed “ It was no wonder, fdi* the^ sauce 
waaisanting.” “ ^\’llat sauce ?” says Pifinysius. The answer 
was,..^^^ Labour and exercisi^ilm^ll^atH thirst,^ are the smices 
we Laeedmmonialis usCf** and the eoarsdlt fare agreeable* 

Cicero, 3 TuscuL 
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In the affairs of fhe the «(itrictest punctuality 

is indispensable; — the Gastronomer ought to be as 
accurate an observer of Time, as the Astronomer. The 
least ielay prodtcces fatal and irreparable Misfortunes, 

all other Ceremonies and Civil Duties may be 
put off for several hours^ without much mconvenience, and 
sJl may be postponed without^abaohfte Danger. A little 
Delay may^ try the pajiehce of those who are \^alting ; 
but the act itself will be equally perfect and equally 
— Procrastination «6dlnetimes is rather advantageous 
pr^udicial. It gives time for Refleotion— am 
rent our taking a stef) which wpuld have made us 
able for Life ; dhe delay of a 'Courier has 
conclusion of a Convention, the signing 
have occasioned theVuin of a Nation. # 

If/from Affairs the most important, ^we 
Pleasu^ and Amusements; Wh shall find new 
in support^of our assertions. The putting off‘ of 
vou8,^or aiSall, &c. will make them tBe nlore 
To hope iJt to enjoy, ^ 

jlan never to be blesL” , < 

The anticipation of pleasucp warms our in>agination, and 
keeps those feelings alive, which possession Hoo often 
extinguishes.*' 

‘‘ 'Tis B3!pecicU%m only makes ll^s blest ; 

Enjoyment disappoints us at the bi^st.*’ 

Dr. Johnson has most sagaciously said ; Such isdhe 
state of Life, tljaj; Hone happy y by the aniicipation 
of Change : the change itself is nothing; when we have 
diade it, the next wish is, immediately to change again.*^ 




INVITATIONS TO DINNEIl. 


31 


However singular our assertions may have at first ap- 
peared to those who have not considered the subject, we 
'fM)pe by tliis time we have made converts of our readers, 
^and convinced the “ de Some Chdre^^ of the 

truth an]^ importance of our remarks; and that they will 
remember, that DiVn/.r the only* act of the day 
which cannot put off with Impuniti/f fir even*Tiv^ 
MINUTES. • I * # 

In a well-regulated Tamily, all the Clocks and Watches 
should agree ; on tRis depends the •fate of the Dinner ; 

• what would he agreeable to themStomacky and restoratioe 
to the System, if served at five 6'clocky-^will be uneatable 
and iunutriUve and indigestible at a* quarter pa^. • 

The Dining-room should be furnished with a^'*g8bd- 
going clock; — the |pace pvei^tlit Kitchen fire-place with 
aiiothty?, vibrating in unison w'jth* the former, so placed, 
that the Cook may keep one Eye on the Clock, and the 
ot^r on the Spit, She will talgylate to a minute the 
required to roast a large Capon dr a kittle Lark, and 

f rjually attentive *to the depCe heab of htr Stb^e, 
?the time her Sauce Remains on it, when to withdraw 
Bakings from 4he oven, the Roast from the spit, and 
SIfev from the pan. * 

all our L8ve of punctuality, the first coD§idcra- 
still bo^* that tfi^ Dinner “ well (fone, when 

con^noi^ fault with Cooks* who are ^^^ious about 
TMe, to overdress cl'erxj thing — tlK Guests had* better 
wait than the D inner a little ^elay w^l infprovc their 
Appetite;* but if the waits for tbd Guests, it will 

I .'rjp'v 

* *• .* * 

^‘11 trois iPappetits ; celui qiie 4?oii tfproiive ti jeune ; 
seimtiou impdrieuse q\ii ne chicAnu ^nt sur Ic mete, et «iui vous fait 
venir I’etei k la kouche a Tuspest d’uii bon ragout# Je le compare mi 
dtJsir impetueux d’uu jeune hoiSme qui voit sourire 3a beautef qu’il ‘ 
aime, — Le secorid app^tit eat cekd que Ton rment lorsque, »V*tant 
nii8 h table saiis%i,im, on a godtc' d’mi plat succulent, et qtii a 
wusficre le proverbe^ VappttU pient m. mangeonU Je Pnssimile k 
I’cTat d’un man dont le coBur tlede aux premieres cart-sses 

de sa fen^e. — Lt^ troisiime celuf <{«ik|||dite un mets d<Jlu 

aeux qui parait d In fin d’un repaa, lorsque, restomac sattsfait, 

I nomnie sobre allalt quitter la ttible sans regret* Celui-lii trouve son 
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be deteriorated every minute : — ^The Host wlio wishes to 
entertain his friends with food perfectly well dressed, white 
he most earnestly endeavours to impress on their minds 
the importance of befhg piinci-ual to the appointed hour, — 
will still allow his Cook a quarter of an hour's gnace. 

^The old Adage’ that th^ Eye js often bigger than the 
Belly V* is often verified by the ridiculous^anity of those, 
who wish to an appearance^ above! thbir fortune — 

nothing can be more ruinous 4o real^comfort than the too 
common custom of sitting oift a table, with a parade and 
a profusion, unsuited not^only to the circumstances of the • 
Hosts, but to the number of the Guests; — or more fatal 
tx f puS Hospitality, fhan the multiplicity of dishes which 
luxur^has made fashionable* at ^the tjJjlcs of the Great, 
the Wealthy — and the Cfsteijtatiou^, — who are, often, 
neither great nor Wealthy .• # 

Such poAipous prepaft'ation, instea^ of being a compli- 
ment to our GiiestSii i# nothing better than an indirect 
oiience ; Jt is a* tacit insinuation, tha^^ it is absolutel^*^- 
CQSsary to provide such delicacies to bribe the deprayi^ 
their palates, when we desire the*plcasiire of their ; 

^ and that Society in England, now, muct be purcJiSili^^ 
the same price Swi^t told Pope, he was obliged 
for it, in Ireland — “ I should hdrdiy prevail to teei 
Visitor, ifl were not able to hirj^him wiA a bottlliof Wlive^rJt 
Vide Letters to Ptr^E, July lOth^ 1732. \ 

When twice as mubb Cooking is upderlaken, ^ there 
are Sdhrants, or conveniences in the Kitchen to do it pro- 
perly, Dishbs nvist be dressed long before the Dinner hour, 
and stand by spoiling — the poor Cook loses ner credit, and 
the poor guests get' Indigesticms. Why prepare for eight 
or ten Friends^ than ’sufficient fbjr twenty or thilty 
Visitors ? Enough gbod as a Feast , and a pru- 
dent provider, who sensibly tali?® measure of die Stdmachic, 
instead of the Sili^y ocular, appetite of bis Quests, may 

emblhue daiiti Iss f«tft fiu litieninajue, qUnique'iIIufloities, ftmt 
naitre O^^dant pU^irs t^eiS. 'm cotiucHsHah^ de cette 

m^tapltyiSqne de dolt ^Idor le'Cuiduier Habihi dons la' oom. 

position dn premier, da second, et dii ^ilUme service.**.. C<mr^ 
Gattr&n^ique, p. 64. \ 
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entertaia bis Friends, — three times as often, and ten 
times as well. 

c:"It is your Senseless^ second courses — •ridiculous 
vairtety of Wines, Liqueurs,- Ices,* *Des&erts, &c. — 
which are fBrved up merely to feed the Eye, or pamper 
palled appetite, that overcome Stomacft^ and ^paralyse 
Digestwn, and seduce “ c^iildren of a larger Growth'^* to * 
sac ri lice the healtf and comfort of several days, — for the 
Baby-pleasure of tickling* theijr tongue for a* few minutes, 
with Trifles and Custartlsin &«. &c. * 

Indigestion will sometimes ^v^take the most ex- 
perienced Epicure : when the gustatory nerves are in good • 
humour, Hungor and Savoury Viands wiM sometimes secflice 
the Tongue of a * Grand Gourmand* to betray thc!*^- 
tcrests of his Stomacli in spite of^is*Brains. 

“ On ^ch an unfortunate occasjorf, when the Stomach 
sends forth eructantt signals of distress, the Peristaltic 
Persuaders are as agre^ble and efleetu^l assistance as can 
be oj^red ; and for delicate Constitutions^ and those that 
are *im||aired by Age* or Intempeftinpe, are»a vdluabM ^ 

J|^E||||^derive, and^eserve this name, from* the peculiar 
^eir operation. One or Wo very gently in- 
cr||i|^t^ acdqn of tWe principal viscera, help them to. do 
tl^ \ycS: UKllttle fa^r, andg^nable the Stomach tb serve 
wfih an ejectment whatever offends it, and move il* into 
the l^>e€]s. / , ^ 

“ Thus tndigestim is* easily and speedily removed*, — 
Appetite restored, — (the mouths olithe absmbing vessels 
being cleansed) *Nutrition is ^iilitated,- — ana Strength of 
Body, and Energy of Mind, are the happy results.*' — See 
‘‘ Peptic P,aECEPTsf’ from ^hfeh we Extinct the follow- 
ing prescription*— • 

* Swilliog cold Soda' iPViftfr immediately after eating a. hearty 
dinner, is another Ary unwholdame take good Ginger Beer 

if yoi^re thbr8l^V«ud dou'slike cordial. 

^ «“»de by Smith, 

Fell Street, Wood Street^. Cheapp^ ace au eaceimA help for. thac 
ilatulence with, which sobie aged ami Pyfj^flc people arc afflicted 
three or four hours after Dinner. • 

. c 2 
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To make Fohtt Pbristaitic PB&strAtoERS, 

Take 

Turkey Rkubjirb, finely ^ve rtzed — two drAcInus^ 

%rup ^ 'irngtit j, 

Oil of Ci^hiwfty, ten drop*! (minims), % 

iiliale tntA FiHe, emcfe of whudi wfli contain Thru 
•,Graw of Bhuhafli* *. 

The Do^kE <^p THE Pershaders Tilisf be adapted to 
the constitutional peculiarity Sf*the Patient^ when you 
wish to accelerate ^‘or augntent the AMne Exoneration — 
take two — three — or more, according to the effect you 
•desire to produce — Two Fills will do as much for one 
jper sfen, isis jive or sik will for another : theyowill generally 
regularly perform what^ou^wish tp-day, — without in- 
terfering with what y«u hop<jj will jiappen to-morrow ; — 
and are therefore as c*on;renient an at^^ment agamst Con- 
stipation ‘ds any we art* acquainted with. 

The most €onii^7ii<int opportmify to inb^odute them /o 
the Stomachy — is early in the morning, when it is utioc- 
.chpied', and«has noc particular business of Digest^ti, &c. 
to attend to — i. c. at least Italf an hour before ' ^ ‘ 

Physic must never interrupt the 8tomch, 
in digesting Footl.^^ 

From two to four Persmdirs^ >iill 
one additional mption, with i^, twelve 
taken Ut any time by t^ 'most delicate T^S®ii|"^*hoise 
cou'siitutipns are s(5 t^^en "distressed b|y cVist^tfoH^'and 
destroyed by thcodrastic purgatfVes they take to relieve 
it.” ‘ ^ 

The ChtH^ should he laid in the Parfowr, and all the 
paraphernalia of ’the dinner-table cftraplemly arranged, at 
least half an tie»ir before 'dinher-tim^ * • • 



Le Grand^Sommetierj or CukEF Butleii, in fonnartlme* was 
expected to be e^ipecially accomplished in the Art of folding Tablo 
l^inen^so as to lay hisna^nAin different forms every day these 
transformations are particularly amcaibed in Instructions for 

^be Offjesra of the Mouth, 1082, p. bU, &c. pleat a napkin 
in the form of a Cockle- i^eU Double” — . In the form of Hen 
and Chickens shape U two eapone in a Pye”.l.ojr like a 
1^ with a Collar about m 'Nedk*’««.mtd mahy otners orally whim* 
sical. * A, 
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The Cook's labour will be lost, if the Parlourrtable be 
not ready for action, and the Eaters ready for the Eatables, 
'which the least delay yill irreparably injure ; — therefore, 
the Gotri&MANi) will be putictti^ for the pke of gratifying 
his ruling^ passion; the InvIlxo, to avoid the danger of 
encountering an Indlgestim froaii eating iU-dxessed food; 
and the Rational Ericui^B,^ who hap|)tly attends tifie 
Banqu^ with ^ mens scata in corpore septa will keep the 
time not only for these*5ttong reasons, buf thathe may not 
lose the advantage of being introduced to the other Guests. 
He considers not only what is ojg the Table, but Who are 
around it : his principal inducement to leave his own Fire- 
side, is theaChaigm of agreeable and instructive Sticiety, 
and the opportunity of making connexions, whiok^nay 
augment the interest aucf enjoyment of existence. 

It 15^ //k' mosl J)art Duty of the Master 

of the Feast (especially when the Guests aie not very 
numerous*), to tak^advantage o$the^ moments to intio- 
duce them to one another, naming theni individually in an 
audible voice, and hdroitly laying, hold of tho^ ties of 
aq^^ntauceship or profession which may exist between 

8 i:||S^^uch augment the pl^sures of the Festive * 
p^^iifech lit is indeed as incTispensable a Prelude, 
i^<*to an ^pera: and the Host* will thus 
.i^^l[l!^itional claim tq'.^o gratitude of his^ Quests. 
Wei^rgc ’l^is^point more strongly , *because, frbmwnt of 
attention to it, we have seen more ^ than once, persons 
whom many kindred ties would have drawn ciosely toge- 
ther, pass an bntire day without opening tfteir lips to each 
other, because they Vere mutually ignorant of each other’s 
names, ptpfesSionsf and pufiuits. ^ 

To put an encF at once to all^ceremony as to The Order 
in which the hruests are tck Sit^ it will save much time and 
trouble, if Mistress of the Mansion adopts the simple * 
and elegant method of placing the name of each Guest in 
tiie plate whicli is intiended for him.-— This proceeding 

* Dt^uh long«temps, le uombfl des celui des pluses 

a reglo les diners ; passe' ce dernier nonmre, il n’y a plus ui 

intimity, ni conversStipn genunde.”— .Cow/i Ga^ronomit/uey p. 311. 
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\vill be of course the result of consideration, and the Host 
will place those together whom he thinks will harmonise 
best. ^ 

Xe Journal desfiames informs us, that in several fashion* 
able houses in Paris, a new Irrangement has b^^en intro- 
duced in placing the company at a Dhiner^table. . 

The Ladies first take th^r places, leaving intervals for 
the Gentlemein; ajfter being seated, each ^sired to call 
on a gentleman* to sit beside )ier;* and thus the Lady of 
the house is relieved* from al^ embarrassment of ctujuette 
as to rank and pretension^,” &c. 

. But, without doubt, says the Journalist, this method has 
its inconveniences. « ,, 

may happen that a bashful Beauty dare not name 
the object of her secret wishes ; and an acute observer may 
determine, from a single ^glance, "that the electcd/is not 
always the shosen.^^ p 

If the Party is largje, |}ie Foiinders^of the Feast may sit 
in the middle of the Table, instead of at each end, thus 
they will enjoy the pleasure of attending equally to all 
their Friends ; and being iu soipe degree relieved fromfihe 
occupation of Carving, will have an opportunity of:r^ini- 
• nistering all those kitle attentions which contribtdb; .46 
much to the comfort' of their GueUs. *• 

If the 'Guests have any respect % their 
prefer a* well-dressed dinner to one that is spoiled, instSsrf'^ 
of coef.«ig )ialf an hofiir after, they will^takq, care to rnako 
their appearance a^^juarter of an^^hour before the time 
appointed.* 

The operatiems of the Cook are governed by the Clock ; 
the inoment the Roasts, are ready ,^they must go to the 
table, if they are^Jp bli eaten’’ iif perfectk)n, ‘ ^ 

An invitatiqn to come at Five o’clock keems to be gene- 
rally understo^to mean <Swr;^ Five riiEcisiELY, half past 
^ Fme ; — and not lateu than Five (so that Dinner may 
be on the table wkbin five minutes after, al^bwing this for 
the variation of watches)^ Five o^:j:ock exactly. 

Be it known to, all Legged Subjects of the Empire' of 
Gooti-femy, thef the Committee of Taste have unani- 
mously resolved, that an I'amtation to eta. beta. pi. 
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must be in Writing y and sent at least ten da^s before the 
Banquet — and must he answered in Writing (a« soon as 
possible after it is renewed) — within Twenty-four hours 
'^at leasV * — especially if it be not? acpeptea — then, in 
addition/o the usual complilnemary exfH'essions of thanks^ 
&c. the best possible reasons must bd assigned for the 
non-acceptance, as a particular pre-engageirtent, or^severe 
indispcfsition, qjc. Before the bearer gf delivers it, he 
should ascertain if the^perspn it is directed to is at home — 
if he is not, when hb will be* — and if he is not in town to 
. bring the summons back. , 

Nothing can be more disobliging than a refusal which 
is not groi^nded on some very stiong and una\%)idablc 
cause, — except not coming at the appointed Imdi*; — 
“ according to the Laws* of Cdnvwiahty, a certificate from 
a Sljerifi’ s Office/, a*D(fctor, ^or an Undertaker, are the 
only Pleas which are admissible. The duties which 
“ Invitation imposfe do not only on the Persons 
invited, but, like all other Social duties, are reci- 
procal. * ^ ^ \ 

As he w'ho has accejjted an Invitation cannot disen- 
himself frqpi it; the Master of tile Feast cannot 
the entertainment on ahy pretence whatever.* 
W,^/Uygent fehsincs#,'-^- Sickness, — not even Death itself, 
dispense w^fh the jjbligation which he ig under of 
the Entertainment for which he has* Sept out 
‘‘ invitations, *^hich have been accepted; for*in«liie ex- 
“ treme cases of compulsory Absence* or Death, hi* place 
“ may be filled by his Friend tOr Executor.l^ — Vide le 
Manuel des *AmphitryonSy 8vo. Paris j l908; and Cours 
Gastronomiquey 18()9; to which the reader is referred for 
further lijstructions. ^ 

It is the leoJi Punishment ^hat a blundering ill-bred 
Booby dan reeeivey who com^s half an how after the time 
he was bidden, to find the Soup removed, and the Fisk 
cold: moreover, for s^ch^an let him also be 

mulcted in a pecuniary Penalty, to bo applied to the 

pimn pptt TiiK BENEFIT OP pECAYEB COOKS. This is 
the least punishment that can be inflicted on one whosti 
silence, or violation of an, engagement tends to paralyse 
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an eiMtettamnieut, and to draw his friend into useless 
expense. V 

the French satirist^ haj^ a shrewd observatioii: ^ 
cm this sublet* I«have always been punctual at the' 
Itonr of Dinner/’ says the Bhrd ; for 1 knew^^ that all 
** those whom 1 kept waiting at thaf^ provoking inteml, 
would employ those unpleasant moments, to sum np all 
my foii»ltS;o*'^ 0 ](L£AU is indeed a manf ofr Geivlus^a 
** very honest ; but that ^ilatcfry and procrastinating 
way he has got kito, woxld ma#/the virtues of an 
Angel.” * 

•There are some who seldom keep an appointment — we 
can mstore them they as seldom ’scape without whip- 
ping^l^HMad exciting diose mnymors which inevitably pro- 
ceed from the best-regulatfed Stf>mach6, when they are 
empty, and impatient to-be filled. • ‘ 

The most<amiab!e Animals when hungry become if I -tem- 
pered —our best Friend# employ theHime they are kept 
waiting, ill recolleAing and repeating any real faults we 
h?\y6, anif attril^uting tp ife a thousand' imaginary ones. 

IlUhred Being who indulge their own caprice^ regafd^; 
less how they wbund the feelings of otlj^rs, if they pos^%^^ 
brilliant and useful tdients, may occasionally be 
as convenient Tools but deceive® theilselves sadl^y 
though thby possess all the Wsdom, «pd all tlie Wrt' 
the \YoVld, if they* fancy they^ can ever be esteemed 
FrieniifeC 

Wait for ho One ^as soon as thvj Clock strikes, — say 
Grace, and«begin the Buf^iness of the Day — 

J t 

And good Pigostioii wait on 

And^eaUh on both.” 

* ^ ” ♦ * 
Tiiat the intricate Old f anoil of “ Niin Nohis ” should 
, stSl continue td exclude all ptiier Graces,-*- has 'excited 
mf astonishment, ever since I first heard it some Thirty 
Years ago, wbe«^|fcDught I, eto ^ny thing, «be more Bar- 
barous thaii to s^g in a Foreign /fongtie, ^of which not 
One in Ten of those who jling, and not One in a Hundred 
of those who understand One Word in Ten of? 

Moreover, to complete this extreme Absurdity — the com- 
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poser has contributed his nimost to involve these Latin 
words in the most absolute obscurity, by setting them in 
the form of a Fugm^ which (however pretty it may seem 
to the Eye and Ear of a subtle* contrapuntist) as each 
singer jpromume^ ^ diffey^Ht TFbrd, the ia thereby, 

as cpnfused as ^unds are in a Diftch Concert, where 
each man Sings a different Song I — However, this fcom- 
position i% considered such an indispensable part of the 
ceremonial of Publie Dinners, that it lias been calculated 
that the good pbjQ|>le of Creat Britain do not pay less than 
TEN THOUSAND* POUNDS a ^car for the performance of 
it ! ! 

Devotigu is not excited by cramp Discords or dtifficulties 
of Execution — ^ Haydn 4^ctared that the most* "Sublime 
effect he ever beard ^rodufeed* by Music, was when he 
attended the AnfluiA Meeting of our Charity Children in 
St. t^auVs, when they all sang hi Unison. • 

When I last retd through “fTiiE New Testament/' I 
Avas prompted by the words in tTle*l9*ih Verse of Chap- 
^ tt 1 xiv. of St. .PcfUl’s first Epfet^ to tl\p Coiftithialij, to 
jj^pompose 
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'* ISiad mh«r spealc. Five words with vff UndcifstJUidJnc, that by ^ly Voice F 
might teach others also* tluui Ten Thousand words In an UnlcnowD Tongue.** 

F(ww%0 ofphap. XIV* of Si* PauTt First Kpisns toKhe Qir/htMansi^ 


•• Sing ye Praises witli Undcrstan«*lng4'* — P^ffH XLVtT. 
o c* 

The Music composed by WiiiLiAM Kitchinkh, M.D., Author of the •* An of 
Invigorating and Prolonging Life,” and Editor of the ** National Songs of 
Sn^umdf** &c. &c« &c. — Christinas 182(). 



Sngtfv^ on Wood b| /. 1 , 9 %, 7 , Unioa^plaoe^ Clif*roa<i« ' 
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Manners Make the Man. 

^ Good Manners have* often made the jfortune of many, 
who havejiad nothing else t<f reconamend them : 

III Manners havft as often marred the hopes of those 
who have had every thing els? to advance them. • * 

These reguiatjons may appear a little^ rigiotous to those 
phlegmatic philosopher#, 

‘‘ Who, past all pleasures, ^amn the joys of sense, 

M^ith rev’rend diilness and gmve impotence,** 

and are incapable of comprehending the Importance <e^e- 
cially when many are invited^ of a truly hospitable Rster- 
tainment : but Genuine* Conmiss^uxs in the" Science of 
Good Cheer will \i 1 ic •Thanks^ for our endeavours to 
initiateVell-disposed Amateurs* ^ 

CARVING^. 

♦ • . 

Ceremony does not in any thing/more cibmmonly, aitd 
corapktely triumph over Cdnifort, than in the administra- 
^pti the Honot/Irs of the Table 
’ ' serve f ut the Loaves and Fishes seldom seem 

to ;i^tidefsip^4.that«he is the best Carver who* dlls the 
]|l^tes of trie greatest numlJbr of Guests, in tlie \eiist por- 
tlbn of time. • , , * 

To effect this, Jill t]i€ plates atid send tk^ roiffid — 
instead of asking each Individual it* they Ch90se Soup, 
Fish, &c. or what particular part they prefer, for as they 
cannot all be Choosers, you will thus .escape making any 
invidious distinctions. % « 

A dextAous Giarveii,^. (especially if he be possessed 
with tho^ det^mined eneiy^ ttf Ccremotiir and Sauce, a 

* In Hays Yore ** Bcuye^ or the 

Master CARVEit, was the xSsxt OiOcer of in rank to the 

“ Maitre rf/foifel,” and tbe^tedinlcal terms of '1^ Art were as 
lar as any of those which ornament 0rose*s^I31assiea1 Slang Dic- 
tionary, **'orfJ** the Gipsies^ Gibberi^ the onl^ one of these old 
phrases npw. in common use is, cut up the TurRey ;'**— we are no 
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keen appetite,) will help half a dozen people in half the 
time one of your would-be-thought polite folks wastes in 
making civil faces^ &c. to a single* Guest. 

It would S(we a great dcel of Time, ^c. if Poojltry, 
especially large , Turkeys and Gees^ were seA to table 
ready cut up. (No. 530*.)€ 

Fish that is fried should be previously divided into such 
portions as ai% .lil! to help at table ^sce (No! 145.) 

A prudent Carver will cut 4air ;* and observe an equit- 
able distribution 0 / the DaiWes he is serving out — and 
regulate his helps, by th'e proportion which his dish bears 
£0 tbp number he has to divide it amongst, taking into 
thi^jl^ckoning the quantum of Appetite the Several guests 
are presumed to posses^ ^ r 

“ Study their Geliius, capnee?/; (foui — ^ 

They, in retur^, may haply atudy you : 

Some wish a Pinion, some prefer a Leg, 

Some for, a ^lerry-thought, or SideslKine i^eg 
TheSvings of Fowls, then slices of the round, 

Th^trail of lV'<Jt)dcock, of Cod^sh the sound. 

Let strict impartialitt preside — 

Nor freak, nor favour, dor affection guide,** 

t ^Fnm the BAKaCSi^!, 

The Guest who wishes to ens6re aViearty welcom^)|(i^ 
frequent'invitatioii to the boayjl of hcfej)itahty, may calcu- 
late thhtthe ‘‘ easier ».e is pleased, the oftener he will be 
iuvilfd.” instead oT* unblushingly depiariding of the, fair 
Host^ that the prime “ tit-bit** ht every dish be put pu 
your platd", — » receive (if not with pleasure — or even con- 
tent) with liveliest expressions of thankfulness whatever 
is preseo^Kto yo'u — and fprget not to praise the Cook, 

longer desired dlfiffgnre^ Peacock’*— unbrace a 
‘‘ unlace a tame jt fcaAB” — “ tire an Laa’Wand 

spoil the Jmtfuetima for the Officers 

' Mtmth* .hy EoAJ| M^ ^ ^ ’V o 

* Tkosie lit shotdd rectulect the fuitH^rtanee of setting 
a gooJ ’dkStli HP «plfr friends *at the second table. If they but 
' ^ fAiVtx, It will go twice M far as' if 

tb^hack andrni iH ^— as if they had not half so mitch|oiieid«ara^ 
tiott for those in ^ a good S^rtsman has Begs* 
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and the same shall be reckoned onto you even as the praise 
of the Mistress. 

The Invalid or the £picure, when he dines oot^ to save 
trouble to his friends, maji carry with* him a portable 
OF Tas'^.. (See No. 462.)^ 

If he does not like his lare, he may console hhnself 
with the redectipri, that he need not expose his Mouth to 
the like moTtidcation .again ; — Mercy^tq (he feelings of 
the Mistress of the Jlansion, will forbid his then appear- 
ing otherwise tlian absolutely delighfed with it, notwith- 
standing it may be his extreme antipathy.’' 

If he likes it ever so little, he will find occasjon to 
congratulate^himsclf on the advantage his d^estive prions 
will derive fiotn his making r^odcrate dinner, and conso- 
lation from contemplatj/igrfhe dm5>le relish he is creating 
for lhe«following meal, and anticipating the (to him) rare 
and delicious zest oL(that best sabce) good appetite, and 
an unrestrained indulgence of his^gormsuidising fancies at 
the Chop-house he frequents." * , 

“ Never intrust a Cook-Teaser with the important offioe 
of Cajivbr, or place him* within reach of a Sauce~boaU 
Chop-house Cormorants, who« 

'! * • 

Critique y(tir wkle, and analyse your meat, 

vCf ' Vetpn plain pudding deign at home U) eat,’ » 

• • % . « 

f <• 

are, generally, .tremendously officiou^s in serving oat the 
loaves and fishes •of other people, for, uudor Uienotion 
Of appearing exqnisitdy amiable, anft killingly a^eeablc 
to the Guests, they are ever on* the wat^ to distribute 
thettiselves the daiu(ies which it is the|MScul^|>art of the 
Master and Mistress to sei^se put, ai\d the most 

plhasant jiart of business of the Ban(|aet; the jdeasure 
of helping their friends is {he gratification Vhich is their 
reward *for tffe trouble ttfej^ have hadfc.in preparing the 
F^st : such Gentry are th^terror Housewives ; 

to obtain thel^' favouritiO Cut they , w|Mj/;ttnmeix!ifu% 
mangle yoar ‘Joints, that a damty dc^^P^^ardly get a 
‘meal from thm after, whicbvni^ga44i§i^^^^ 
hands of an old Housekeeper, would f^mjlpL decent Dinner 
for a large Family.*’’ — Vide “ Alm< 0 (^l^€S Gourmands,^* 
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1 once heard a gentle hint on this subject^ given to a 
Blue^mould Fancier ^ who by looking too long at a Stilton 
cheese^ was at last completely overcome, by hia Eye ex- 
citing bis Appetke, till it became quite ungovernable; and 
unconscious of every thing but the mity object W his con- 
templation, he began to pick out in no small portions, the 
primest parts his eye could select from ^he centre of the 
Cheese. ' t 

The good-natured Fouuder‘of the , Feast, highly amused 
at the Ecstasies each morsel created in its passage over 
the palate of the enraptured GoiiTmandy thus encouraged 
the perseverance of his Guest — Cut away, my dear sir, 
cuf jway, use no Ceremony, I pray ; — I hope you will 
pick out all the best of my Cheese — dont you think that 
TiiE ttiND and the uo^cen w^l c{o i^ery well for my Wife 
and Family / There is- another set of terribly jF\ ee and 
Easy folks, who are ^^'fond of tak^pg possession of the 
Throne of Domes^io^aCdmfort,’' — and then, with all the 
impudence imSginablc, simper out to^^the ousted Master of 
the Family — Dear* me, I am afraid I have taken your 
place !*' , • 

Half the trotXhle waiting at thblji may be sat^ 
by giving each guest; two plates^ two k^iives and forka^ 
pieces of bread, a spoon, a wine-glass, and a tumbler, iint# 
placing the Wines and Saucers, and tlie Mag'azine of 
TAST«/(rjo. 462), aS a Dormant^ in tjie centre of the 
tabl^f one neighbour* may then help acother. , ^ 

, EUhner-tabUs art, seldom sufficiently Lighted^ or 
fended ^ — hn ii^tive Wditer witl have enough to do, to 
attend upef^J;balf a dozen active Eaters — there should bo 
about half 4s njauy ^Candl^s^giS there are ..Guests — and 
their flame be abemt 18 inches above thife tpble — (^our foolish 
modem pompons Candelabras* seem intended to illuminate 
the Ceiling, ratber than to giod light on the‘ Plate’s, &c. 

. Wax Lightf, a^Bmner — ^e much more elegant — and 
not 60 troubfett ^ ^ and so uncertain as ^Zampif nor so 
expensive, a handsome Lamp will cost 

more thanS^ff ji^^h yau ifith Wax Candles for several 
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AND OJTHER 

SE.RVANTS. 


On your first coming into a family, Jiose no time i«i im- 
mediately gAting into the good graces o£ your fellow- 
servants, that you* may learn from thorn the customs of 
the Kitchen, and tlfe <wa«ous rujes and orders of the 
House.* • ^ 

Take care to be m good tcnnjj with the servant who 
waits at table; — make use of him as*yo«ir ^enlinel, to in- 
form you how your work has ple^^sed in the parlour; hy 
his report you may be enabled in sofne mea’Sure to rectify 
any mistake ; but request the favour of an early interview 
with your Master o^ Mistress, — dep€h(f as little as possible 
i^S0eond-hand opir^ns.^Jud^c of your Employers from 
VoiTii OWN observations, and their behaviour tg you, — 
not from any idle^reportslTrom the other Servaqtgi, who, 
if your Master .or Mistress inadvertjEgntly drop a iit 
your praise wilt immediately take alarm, and ffearing^your 
being more in favour than them selves,* will seldqm stick at 
trifles to present it, by pretending to tafe^> a prodigious 
liking to you, and poisoning your mind in snOh a manner 
as to destroy all yeg^tr conR<fcnce, <Sra in your Employers, 
and if thc^ do n^t Ibmediqtely succeedPm worrying you 
away — ^ill t^e care that ^ou hfeve no comfort while you 

* A Chapter 0^ Advice' io Cooki will, we hope,; be found na useful 
as it is orii^kial ; ell we have^ this su^eot in^^^rks of our pre- 
decessors, is thd ibllowiag^ 1 shall Btxong%. t^K^ominend to all 
Cooks of either sex, to keep thpir ^t<^achs liquors 

till o//cr Dinner, and their Noses from Clermont's 

Professed C(fohy p. 30, 8vo. London, 1770. J ’ 
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stay ; — Be most cautious of those who profess most : 
not only, beware of believing such honey-tongued folks, 
but beware as much, of betraying your suspicions of 
them/*J--Tot that will,, set fire to th% train at once, and of 
a doubtful Friefid, make a ^determined Encmy^. 

If you are a good Cook, and strictly do your duty — 
will soon become a favourite domestic — but never boast 
of the appro!;‘ation of your Employers, for in proportion 
as they think 'y6u rise in their* eslimatioii — you will 
excite all the trices, that ,Envy, ^'latred, Malice, and 
all Uncbaritahleness, can suggest to ynur fcllow-sev- 
vants; — every one of whom, if less sober, honest, or in- 
du^rious, or less favoured than yourself,— will be your 
Enemy. 

While we warn you against making others your Enemy, 
take care that you do^not YoAtsolf become your own and 
greatest Erjemy. — Favourites are never in greciter dan^ 
ger of falling^ than wh^n in the greasiest favour'* — which 
often begets ^ cr.rei'ess inattention to the commands of 
their employers, and indolent overbeaTance to their equals, 
ar gradual neglect of‘duty, and a corresponding forfeiture 
of that Regard — which can only he preserved hy the 
means which createii it. ^ 

‘ A. 

^ “ Those arts by which at /frst yw gain it, 

' You still must practUj to imudiain it.” 

1C 

IQjoun Employers are so pleased withtjjour conduct as 
to tr^at yoff as a friend rather than a Servant — do not let 
their kin<\ness exciU ypur self-conceit, so as to make yod 
for a moment forget you are one. Condescension, eveb to 
a proverb, produces Contempt in incOhsidcrate minds, and 
to such, the ver)' means whichf^Benevolp nee takes to cherish 
attention to dut^*, becomes tjve cause «f the evil it is in- 
tended to prev^t • 4 ' 

To be an agreeable Compdhion in the Kitchen, without 
compromising yp^r duty to your Patrpps jn the ParioUr^ 
requires tio smhtt|pbrtioti ofgood^^ and' good naftite^ 
in a wordi Do as you would be done by** ® 

Act FORj'^A^urBAt or EVEikY body as if they 
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We hope the Culinary Student who peruses these pa^es 
will be al>ove adopting the common, mean, and ever un- 
successful way of “ holding with the Hare, and running 
with the Hounds,” — <#f currying fayour with fellow-ser- 
vants by flattering them, and«ridiculing the Mistress when 
ill the Kitchen, and then — prancing into the Parlour and 
purring about her, and makings opportunities tp dlspl^ all 
the little; faults you can find (or invent) that, will, tell well 
against those^ii the Kitchen — assuring them, on your re- 
turn, — that they ware profiled, for whatever you heard 
them blamed^ — and so, excite them to run more ex- 
tremely into any little error w’hich you think will be most 
displeasing to their Employers — watching an op^rtunity 
to pour youf poisonous lies into their unsuspecting ears, 
when there is no •third to lw;ar witness of your 

Iniquity — making y«ui# Victims biplieve, it is ail out of 
your sincere regard for them — assuring them (as Betty 
says in the Man ofdhe World,) That indeed you are 
no busybody that loves fending nor pro’ung, but hate all 
tittling and tattling, atid gossiping and backbiting,” &c. 

Depend upon it, if you hear your fellow-servants s{)eak 
disrespectfijly oi a Master^or a Mistress with whom they 
have lived sonic tiihe — it is a sure ^ign that they have 
sdme sinister scherr^ agf^inst yourself — if they have not 
been xcell treated^ have thexj stayed 't 

“ There* is nothing more detestable than defamation — 
I have no scruple to rank a Slanderer with a Murdefer or 
an Assassin. —Thpse who assault the reputation ol’ their 
Benefactors— and * rob you of that which nougjit enriches 
tliem* — would destroy your Life, *if they c.^i|id do it with 
equal impunity.” % 

** If you^hope to^ain the* respect and esteem of others, 
ana the afiprobaiioa of ygyr own Heaft~be respectful 
and faitl^ful to^^your Superiors ; (Obliging an^ good-natured 
to your Fellow -servants — ^ind charitable to all.” You 
cannot be too^. cn^eful to cultivate a Meek and Gentle 
Dispofifltion— J^u^will find the benefitj^ it every day 
of your lifc^;— to promote peac^ and haithoif around you, 
will not only render you a general FiMtime with your 
fellow-servants, — but will make you hi^yin Yourself. 
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“ Let your Character be remarkable for Industry and 
Modecalioa~ your dinners and Deportmen^t, fot 
and HumUity your Dress distinguished for 'simplicity; 
fmga)jity« add neatness. A dreisy^servaut is a diiigiace ta 
a bouse, and renders her wployers as ridiculous she 
does herself. If^you outshine your fiompanion^ m finery, 
you yriii inevitably excite their Envy, and make them your 
£aemie%’? ^ * 

** Do every thing at the proper time.\ 

Keep every thing ii^nts proper place.*' 

Use every thing for its proper purpose." 

The importance of these Three Rules must be evident, 
to all jvho will consider how much easmr it is to return any 
thing When dojie with to its proper place, thaVi it is to find 
it when mislaid — and it i^ ^ easy to* put things in one 
place as in another. * * o • 

Keep your Kitchen and Furniture as Clean and Neat 
as possible — which wifi then be anfOrnament to it — a 
Comfort to your fellow -Wvants, and a Credit to yoorsdf, 
Mgreover, go(kl House^j^ifery is the best recommendation 
to a good Iiif?iband, ’Sind engages men to honourable at- 
tachment to you — she who is a tidy ServiM^ves promise 
of being a careful Wife. 

* I, '‘’5"' * ' ’ 

, Giving away VzQtua^s, 

Givixg away any thing* wittioat co^h'senl or privity of 
youi^^ aster or MisUes^;, is a liberty you nwSt not take 
Char^fy and’ compassion for the wants ^of our .fellow-cfea- 
tures are ^ery amiable, virtues, but they are Hot to be 
indul^ at tfc expense of your own Honesty, aind “bth^r 
people's property; . ' 

When you find that there.i^viny thing to Spate, tiWd th^ 
it i« in dangigr ’Ofbeing spoileiby beingfkept t 8 o, 
it is vety coiUitl^ssd^ble ifi you, to ask leav^ tb d^Spdsl^'bf ! 
it while "it is fit for ChristiansHo eat : If s^ch pe^missi^i^' 
refused ; hot lie Ut your degg , Bui 
on no ’accei^P^tbW ledst iSi^cf m fcontradidtiop,^^^ 
the will of th^w Whom it belong', ' 7I 

“ Never think any paft ofyour business too trlfiJoFto 
be wd! done." ' ^ 
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Eagerly embrace every opportunity of learning any 
thing which may be useful to yourself— or of doing any 
thing which may benefit*others.’' — way's Servant's 
Monitory 1815, p- 165, &c. anvork well worth the perusal 
of Young fiousekeepers and Servants. • 

Do not throw yourself out ^f a good place- for a slight 
affront. Come when you are called, aud#do what you 
are bid.’’ Plfece* yourself in your MistrSs^s situation, — 
and consider, — what •you ^^ 9 uId expect from her, if she 
were in yours, and serve, reverence, and obey her ac- 
cordingly. 

Although there may be more places than p^ish- 
chuvches,” — tt is not very ea^y to find many more Good 
ones. — • • • 

A Rolling stand nc^cr gathers Moss.” 

Honesty is the best Polioy^” . 

“ A Still tongwe makes a \\ise head.” 

Saucy Answers are highly aggravatii% ayd answer no 
good purpose. • • • • 

Let your Master or Mistress scold ever so much, or be" 
ever so unr^gfitjpabie ; — as ** a soft answer turneth away 
wrath” — ‘‘ sO;^^Sft.ENCE — be the^iest a Servant can 
7nake," • • * 

One Jhide A n<}w;er;f— extorted perhaps by harslf words, 
or unuicriic*d censure, has cflst many a servant the»l©ss of 
a good pi gee, or ihc total forfeiture of. a regard whick^iad 
been growing fo? y^^s. * $ * * 

If your Employers am hasty, apd have scolded with- 
out reason — bear it patiently- — they will see their 

error, and hot be li^ppy till they make you amends. 
Mut^eripg on leaving the r«dm, or slamming the Door 
after you, fe as bad as ao. impertinent* repjy — it is, 
in Shewing that you p^oulcFbe impertinent if you 
dared.” , • 

it faithful ^mant will tiot only speak dis- 

Tespectfully to her^lmpldyers, but will disrc- 

spectful words ‘said o/*them.’' — TausL^ja’a Domestic 
Manayemeniy pp. 12, 17, &c. * 

Apply direct to your JEmpJoyers, and beg of them to 
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explam to you^ as fully as possible, how they like their 
Victl^als dressed — whether much — or little done.* 

Of what complexion they wish the Roasts, of a g:old 
colour, or well browned, and if they like them trothed ? 

Do they like ^oups and SAUCiis^thick or thin, or white 
or brown, clean or full in the mouth ? What Accompani- 
ments they, are partial to ? 

What Flavours they fancy ? ^^specially \of Spice and 
Herbs : ^ a 

“ Namque coquus domioi debet habere gnlam.** — 3 Iautial. 

It is impossible, that the most Accomplished Cook ( an 
please theiir palates, till she has learnetl dicir particular 
taste — this, it will hardlwbe especteds she can hit exactly 
the first time; howevor, the kintj^ we have here ^iven, and 
in the 7tb and 8tli Chapter of the Rudiments of (-('okery, 
will very much facilitate the ascei^taiitlnent of this Main 
Chance of gettiag^nto their favour. 

* Be*extre7/iely cautious of Seasoning High^ — leave it to 
the Eaters to add the piquante condiments, according to 
their own palate and fancy: for this purpose, “Tiii’ 
MAOAZi^fE OF T.isTE*' OF Sauce'^hoxf (No. d6*2) will 
be found an invaluable acquii^tion/ its contents will iu- 
stJintapeously produce any flavour tj^at may be dcGircd. 

. “ De gustibus non est disput&ndum.*' 

^ lUCl “ « * 

Tastes arc as different as fa^;es;*and without a most 
attentive; observation of the directions given by her Em- 
ployers, the^nost experienced Cook will i^ver be esteemed 
a profound Palatician, « 

It will not far to pacify the rage of a ravenous Qour- 
mand, who likes, his Chops brpiled brov^ (andklone enough, 
so that they^can appeht at Jable deccntl;y, not blusin 
when they are cut,) to be told that some of the Customers 
at Dolly's Chop-house chocse to havdy^*m only haU-dOne, 
and that this is the best way eff eating iffiem. 

* Meat that Is not to 'be cut till’ it is CoW, must be thoroughly 

done, especially in suntmer. 
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We all think tJtat is the best way which We relish hesty 
and which agrees best with our Stomach ; — in this. Reason 
and Fashion, all-powerful as they are; on most occasions, 
yield to the imperative caprice of the Palate. 

* • • 

Chac\in t) %on Gout. 

0 

“ The Inisi^iAK loves tjsquelatiyh^ the S&ot loves Aie call’d 
Iilue~Cap^ — * 

The WET.fiTMAN he Wes Tolhied Cheesf^ and makes his mouth 
like a i^louse-trap.” ^ 

Our Italian neighbours regale themselves with j}Iaea- 
TOTii ami Pafviesariy and oat^ some things which we call 
Carrion. — Vide Rjay’s ymiv7^, pp. 3b2 ami 40b. 

Whilst the Eng L#siY.ry#>r boarts of kis Roast Beefy 
Plum IhiddiiUj, and Porter — ’ ^ • 

The Frknciima n feeds on his favourite Froy and So^npe- 
maigre — • 

The Taicpau feasts^on Horseflesh — 

The Chinaman on Dogs — 

The Green LAN DEii prej^s on Garbage and Train Otly 
and each “ blesses %is Stars, and tnjnks it Luxury.” — 
What at one time pjace is considered as heautiful, 
fragrant, and savoiiw, at another — is regarded* as’ de- 
formed and" disgustful.* ^ ^ 

“ Ask a Toad, what is Beauty, the ,9upremcly I^ean/.’/uI, 
the '10 KAAO>r! Me \vill tell you it b my Wffcy — w ith 
two large eyes projecting out of l;er little head, a broad 
and Hat neck,i yellow’ belly, and dark brWn back. — 
With a Guinea Negrd, it is a greasy black skin, hollow' 
eyes^ and a flat no^*. — Piffr the questioj^f to the Devils 
and he will* tell jjpu that Pjeauty is a paif of Homs, 
four ClawSy and a Tail.” — V olta^e^s Philos. Diet. 8vo. 
p. 32. * • • 

Assafeatida called by the Ancients ‘ Food for 
Tirn Gods/ llm Persiafts, Indians, and other Eastern 
people, now eat it in Sauces, and call it by that name : — 

• See Chaptei’ xv. ‘‘ Chaqfie JBaySy cha<iiie Cours 

t^astrormnifjuey 8vo, 18^.9, p. 102. 
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the Germans call it DeviVi^ Dung"* — Vide Pomet on 
Drugs. 

Garlic and Clo\e, or Allspicfe, combined in certain 
prwortions, pr6duce a flavour very similar to Assafostida. 

The organ of Taste is more rarely found in^perfection, 
andi-is sooner spoiled by th6 operations df T|nie, ‘excessive 
use, ifec. thara either of our other senses. 

There are as ^rious degrees oi sensibility of f^alate, as 
there are of gradations of p^ffectioi^ in the Eyes and Ears 
of PaintervS and Musicians: — after all the pains which 
.the Editor has taken to explain the Harmony of subtle 
relisiics, unless nature has given the Organ of Taste in 
a due degree, this book will, alas ! no ifiore make an 
OsiiouK’^ — than it (janea Retnoluis — or an Arne, or 
a Shield. ' • 

Where.- nature has bd^eu most bountiful of thisp faculty, 
its sensibility is so easily blunted bp a variety of unavoid- 
able circumj^tanee^ that the Tongue is very seldom in the 
highest condition for, appreciating delicate flavours, or 
' accurately estimating the relative force of the various ma- 
terials the Cook employs in* the composition of an har- 
monious relish : — ^,d’ooks express thi^' refinement of Com- 
bination by saying,* a well -finish^t R(\gOiU “ tastes of every 
thing, and tastes of nothing:’' (this ifi “ kitchen gibberish** 
for a*Sauce in ^hich tl.e cotv.ponent! parts are well pro- 
pO|iii>ued.) 

Howevbr delicately sensitive r^atui^^ nfay have formed 
the orgaps of Taste, — it is only during those few happy 
moments thftt they are perfectly awake,, and in perfect 
good humour — (alas ! how very seldom they are) that the 
most accomplfehcd and ex^pcricnced pook.has a chance of 
working with ahy degree of pprtainty without (fcim auxiliary 
tests of the 'balance and^the ipcasure : hy the help of tbese^ 
wh^n you are once right, it is your own fault if you- 
ever otherwise.. e ^ 

The sense of Taste depends fnucb on the health of the 
Individual, and is hardly ever ior a single hour iv; tUa 


* Cook to Sia Joseph Bakes, Bart., late President of the Royal 

Society. 



FJIIEKDLY xVDVICE TO COOKS. 


53 


same state, — such is the ^extremely iatimatc sympathy 
between the Stomach and the Tongue, that in proportion 
as the formejr is Empty the latter is acute and sensitive: 
this is the eawse that good Appetite Ts the best Sauce” — 
and that tlfe dish, ye ijud savoury at Luncheon is insipid at 
Dinner^ and Sipper quite tasteless. 

To taste any thing in perfection, the Tonjjue must be 
moistened, or jhe substance applied to it cont^iin moisture — 
the nervous papillae wjiich constitute this sense are roused 
to still more lively sensibility by Salt — Sugar — Aro- 
matics, &c. • 

If the Palate becomes dull by repeated tasting, one of 
the best \vays4of refreshing it — is to tnasticate an Apple, 
or to wash your moyth wejl wHl\ milk. 

The incessant Exeueije §f Tastjhg, which a Cook is 
obliged 40 submit to during the Education of her Tongue, 
frequently impairs the^very faculty she is trying to improve. 

“ ’Tis true — 'tis pity — and pit;^ 'tis,” (says a grand 
Gourmandy) 'tis trqe, — her too anxious *persev.era nee 
to penetrate the mysteries of Pala\ic*s may diminish the- 
cae/, exlmiist the power, and destroy the Index, without 
which all her labour is in vain.” ^ 

Therefore a sagacious Cook, insteact of idly and wan- 
tonly wasting the excitability of her Palate — on ihesansi- 
bUity of which her fcputatutfi and fortune dcpencTs, wlien 
she has ascertained the relative strength of the i^avour of 
tU^ various ingreriienis she employs, will call in tlsie BSlahce 
ami the Measure to do \he ordinary basiness, and enclea- 
vbuy, tp presence lier Organ of Tast5 with th^ utiSost care, 
that it may be a faithful Oracle tp refer to on grarid occa- 

^ S6h sem toil jours pi^ m troi» aekesh, ou la fjra- 

do savotira suivni cello ciu'AHi^to pour 

“ II faut prdpartT avec art les joiussances du gourmand ; Le Pre- 
mifi^^ervi^ dojit et veuipice ; e’est Tarte d ’exposition : 

:^ilu8^Mt^{SsaiiC,^plttS roleVe c Le TvoinUtne^ appcler 
lii'Oon sociwa le su^e .et rombroisie, s'anner des brulans 
arornates, des spirituous vulatilos, et tempdrer do temps en tc'rnps 
leur dnergie par la fraichour des fruits savoureux.” — Cmirs Ca^iro- 
tiomijtte, pp4 07y312.. . 
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sions, and new Composition^* — of these an ingenious 
Codk may form as endless a variety, as a Musician with 
his seven notes, or a Painter with his coloui^ : — read 
Chapters 7 and 6 oPthe Riniiments of 

Receive as the highest testimonies of 
regard whatever observations tliey bn your 

work — sucl^^admonitions are the most unequivocal proofs 
of their desire ^ta make you thoroughly tin<|ei’stah(l their 
taste, and their wish to retain you *in their service — or 
they would not take the trouble to teach you. 

Enter into all their plans of Economy, f and endeavour 
tb make the most of every thing, as well for your own 
hohoilr as your maker’s profit, and you will find that 

* The diversities of Ta'ste are sd m^ny and so considerable, that 
it seemeth strange to see the matter treated of l)Oth >)y Philosophers 
and Physicians with so mudn scantiness and defect : for the sul)ject is 
no.t liarren, but yieldetji much and pleasant variety, and doth also 
appear to be of gPv»at importance.” — From Dr. Grew’s ^hiat, o/PlantHy 
foil 1082; p. 286. The pr^ienuD^eratcs six^kcen simple tastes : how- 
liver, it is difficult to dcime more than six 1st. Bitter as Worm- 

wood. 2d. Sweet as Sugar. 8d. ‘Sonr as Vinegar. 4th. Salt as 
Jlrinc. Tith. Cold as T-ce. 6th. Hot as uDraudy. Compound 
lastssy innumerable, may be formed by the combination of these 
simple tastes — as wofds are of letters. ”-xSee also Phil, Trans. 
vol. xV. p.. 1025. » 

Si I’association de ccrti'ines contours plaPsent a IVil, tamb's que 
«Pautre.s chpquent la vue, de mcme, certaines saveuns marines ensemble 
flattent le gout, tandU que d'autros r<;pugiyjnt ru palais; ainsi le 
jauno et le violet, Je vert avec le rose, font ipn effet agrcable ; le bleu 
perd sa nuance quand il est mis sur du vert : ainsi le sucre s’allie 
tres bien avec Ifs alimens doux, acides, ou amersr; mais il ne pent 
s'associer avec les substances salees : ou d^t done dtudier ces con- 
venances. Je vais plus loin ; il faut savoir ([ue dans la bouche, les 
orgahea dii gout, "i^istribu^s su^ d'Dferens points, *ne soiit pas tons 
affecte's par les memes saveurs. Dp pimeut, paitcxeinpfe, pique prin- 
cipalement les bords late'rau3»de la Iniigue ; la canelle stimule speciale- 
inent le bout de c6 raeme muscle* Ic poivre fait sentir son ardeur 
Eur le milieu, lee amers dans le fond de la botichc, les spirltuuiix an. 
palais et sur les, joues^ il est iheme des subiitc*.Tice.s qiii ne sont 
sapides que dans le gosier, et d'autresMans I’estomuc.” — Couth Ga»» 
tronomiaue, p. 65. " • 

f I am persuaded that mo Servant ever saved her blaster Shc- 
jiesiee^ hut she found it in the end in her Pocket.’* — Trusleh’s 
JJomesMo Management^ 1 K ^ 



rniENDTA" ADVICE TO COOKS. 


.55 


^vhatever care you take for liis profit will be for your own : 
take care that the Meat which is to make its appearance 
again in the J^arlouv is l^andsomely cut with a sharp knife, 
arid put dish — take caifc of the Gravy (see 

No. left, it wulf save many pounds of Meat 

ill makhio; siiu^L/or Hashes^ Poultry^ 'and many little 
dishes. ^ 

Mak\* TiijiNc^s MAY liE uE-DRESsr^D^ ilf a difterent 
form from that in which thg;y were first served, and im- 
])rove the appearance of the Table without increasing the 
expense of it, • 

Cold Fish, — Soles — Cod — Whitings — Smelts, &c; 
may be cut ii^to bits, and put into Estallop Shells— ^ with 
cold Oyster, Lohstej, or Slirimp Sauce, and brtad crumbled, 
and put into a Dutcli^Ovei^ and j^ownod like Scalloped 
Oysters. (No, 1S2.) * # 

The best way To warm cold BIeat is to s}lrinkle the 
joint over with a little* salt, and put4t iij a Dutch Ovex, at 
some distance before a gentle fire, that il nmy warm gra- 
dually ; watch it carefully, and khep turning it till it is,, 
quite hot and brown : it null take from twenty minutes to 
three cpiarteTs of an Jioiir, according io its thickness ; serve 
it up with Gravy; — -this is much bettt'r than Hashing it, 
and by doing it iftceh^ a Cook will get great credit. 
Poult RY '(No, ; Fj^ied Fish (^ec No. 1*46), &c. 

may be rc'dressed in this way. • * . 

Take care tl^* Liquor you hvtvh boiled J^oifitry or 
Meat in ; in five niftiutcs you may make it into e?^el- 
LENT Soup — see 06s. to No. 5i>5 and 2^^9, Mo. 6, and 
the 7 th Chapter of tjie Rudiments of Cookery. 

No good Housewife has any pretertsions to Ratipnal 
Ecd7io?ny \^ho T[)oils*Animaf Vood without* converting the 
Broth into some fort of So<!q5». ^ • 

, Ilowcfcr highly the uninttiateJiii the Mastery of Soup- 
making may elevate the external appendage of his Olfac- 
tory Organ at tiie menticgi of Pot Liquor,” if he tastes 
No^ 6, or 218* 555, he will bo as delighted with it 
as a FreuchmaH is with “ Potago la Camerani^** of which 
it is said a single spoonful will lap the Palate in Ely- 
sium ; and while one drop o£ it remains on the tongue, each 
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Other sense is eclipsed by the voluptuous thrilling of the 
Lingual nerves I r* > 

BnoxH OF FRAGMENTS. — When you dress a large 
Dinner you may make pood Broth, or Portable Soitp 
(No. 25*2), at very small coit, by taking care .of all tlie 
ttimmings and pwrings of the meat; game, and .poultry,, 
you are going to use; wash them well, and put them into 
a stewpan, ^^h as much cold water as ^ill cover them ; 
set your stewpaTi on a hot fire ; wlfen it boilil^ take off all 
the scum, and set k on agacii to sitOmer gently; put in 
two carrots, two turnips a large onion, three blades of 
pounded mace, and a head of celery ; some mushroom 
pacings will be a great addition. Let it continue to simmer 
gently four op five hours; strain it thiough a sieve into a 
clean basin. I'his will saVe a ^reat aeal of expense in 
buying Gravy-Meat. ‘ ^ < v ‘ 

Have the Dust, removed regularly once in a fort- 
night, and have your Kitciiex Guf*\iXKY swept once a 
month; — niaiiy 'go6d Dinners have been spoiled, and 
many houses burnt dpuvi, by the socn: falling: — the best 
security against this, is ibr the Cook to have a long birch^ 
broom, and every mofning brush dowij^ all the^ soot within 
reach of it. — Give notice to your employers when the con- 
tents of your CoAL-tnLLAii are dirniihslied to a chyldron. 

It will ''be to little purpose to procure good Provisions, 
unless you have proper utensiT?^ to prepare them in . the 
most, cfjpert artist cannot perform his woyk in a perfect 
manner without proper instrumcntis ; — you cannot have 
neat work^-without nice tools, nor can you dress Victuals 
well without aif apparatus appropriate to the work required* 
See 1st page of Chapter 7 of the Iludirnents of Cookery. 

Irf those houiSqg where the 'Cook enjoys the confidence 
of her employer so much as tovbe intrusted with the care 
of the store-roem, whieft* is jiot very coTnmon, .she mil 
keep an exact account of every iking as it comes^ in^ ani^ 
insist upon the weight and prkee being fixcd,to every^^rtieje 

* “ A Surgeon may as well attempt to make an incision wim« a 
pair of Shears, or open a vdn with an O^^ster-Knive, as a Oehk 
pretend to dress a Dinner without proper Tools.*’— VcHKAtL’a 

Cookery, 8vo, 17**9, p. vi. e 
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she purchfiises — * and occasionally — will (and it may not 
be amiss to jocosely drop a hint to those ^ho supply them 
that she does) re-weigh them, for her own satisfaction, as 
vreil as that of her empfo^r, and wilUnot^ trust the key of 
this room* to any one ; she WH also keep an account of 
every tiling she take S from i^ and manage with as much 
considcnition and frugality as if it was her own property 
she was^usmsf, endeavouring to disprove tin? adage, that 
PLENTY nfakes and rcmemberiifg that “ wilful 

waste makes woful whnt/' ^ • 

The honesty of a Cook must bQ above all suspicion : she 
must obtain, and {in spite of the numberless TemptationSy 
^'c, that daily offer to bend her frorrm it,) preserv’e a cha- 
racter of spotless Integrity and usefuT Industry, remem- 
bering that it is tfte fair* price*of Jn DEPES' DLNCE, which 
all wish for, but none* without it pan hope for ; only a Fool 
or a ATadmnn leill be so silly or so C7'azy as expect to 
reap where he has hSn too idle to mow. 

Very few nioclcrn-built Town-houseS have a proper 
place to preserve provisions in — best substitute is 
Hanging Save, which you may contrive to suspend in 
an airy sitimtion ; when yon oriijer Meat, Poultry, 
or Fjsii, tell the Tradesman when yoiminiend to dress it, — 
• • • 

• Many ^ooks migjjiexcellent opportunities of inakinf^^hemselvef} 
independent — by their idlenfl**,- — in refiising any placij^ Jiowever 
prolital)le, &c. if tl^ete is not a Kitchen J^f aid kepi to wait^upoirthcm. 

There are mmPf Invalids who require a*goofl Cook,,jUid^s Rafter 
reading this Book they wili*under.stand how j^Airli) their c?i>mf»re and 
effective existeiire depends mi their fomi lieing proj^ijy prepared, 
will, willingly pay handsome wages — (who \v(vuld not rather pay the 
Cook ihaii the Doctor >) — but have so little Work in the Kitchen 
that one person may do it all with the utmost eitso, \rith<«it injury 
trri^ier hea^b, which 4s not thVcitse ih a larg^* family, where the 
poor Cook IS roastiftg and stewing all day aim is often deprived of 
her , rest nigl^t. No artiste have fleeter neej to “ mahe Jlay 
u hile thp sun sfunesf and tiraSf provide lor the infirmities of Age. 
Who will hire a superannuated Servant ? If she has saved nothing 
to h'erselii^ she must jrawt to the workhouse. 

It is melancholy to find,jthat, according to the authority of a cer- 
tain great French author iL. Ckioks, half stewed and half roasted, 
when unable to work any longer, generally retire to sonie unknoAvu 
chrner* and die in fiorlQn^e8S.‘and wam.”-»-*BLACitw’003P*s Edin, 
May, vol. vii. p. GOB. 
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he will then have it in his power to serve you with provi- 
sion that will do hitn credit, which the finest Meat, in 
the world will never do, unless it Ijas been kept a proper 
time to be ripe and tender. 

If you have a well-ventilated Larder in a shady, dry 
situation, you may make stljl surer, •by ordering in your 
Meat* and Poultry such a time before you want it as will 
c'endcr it terflier, which the finest meat cannot be, unless 
hung a proper lime (see 2d Chapter of the feudiments of 
Cookery), accordingi to the ^*ason,* and nature of the 
meat, &c., but always, les bans hommes dc houche dc 
France' say, till it is “ assez morlifiteJ* 

Berniitting this process to proceed to a certain degree 
renders Meat much more easy of solution in the Stomach, 
and for those whose digestive Jaculties^ arc delicate, it i*$ 
of the utmost importance that it he ^attended, to n\ith the 
IfTcatest ni(yety, — for the most consummate skill in the 
Culinary preparation of it will not coiApensate for the want 
of attention tChthiS. ‘ (Read 06s. to No. (>8.) Moat that 
is thoroughly fioasted, flr Boiled, eats mtich sliorter and 
Tenderer, and is in proportion more digestible, than that 
which is under-done. ^ , 

You will be enabled to manage much better if your Em- 
ployers will make out a Bii i. of FaRe i-oii Tin: Wkf.k 
on the Sa<.urday before — for example, 'for a Family of half 
a dozem-^*- ‘ ^ 

* 1 . '* ' , 

Snhdny Roast Reef (No. 19), and My P.iddihg (No. 554.) 

MotBrfay . .. Fowl (N(fc. I6,5fi), what was left of My Pudding fried, 
and warmed Cii the Dutcli ovm. 

Tuesday . .. Half's Head (No. 10), Apple-Pie. * 

Wednesday. liOg of 3Iiittoa (No. 1). or (No. 23.) 

Thursday .. Do. broiled or hashed .^No. 48^, or ^No. 494), P^- 

Friday Eish (No. 14r^ Pudflhig (No. .55?*.) 

Saturday..., Fisk, or Eggs and B^aoon (No. 545.) .. o 

It is an excellent plan to have certain tlvings on dertam 
days. When your Butcher or Poulterer knows what you 
will want, he has a better chance of doing his best for you ; 
and Dcvet tbipk of ordering Beef for Roasting except 
for Sunday. ^ ' 
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When the Weather or Season!^ n very unfwmtrahle for 
keeping Meat, ^c, — give him the choicci of semliag that 
which is in the best o^er for dressing e^ either Ribs 
or Sirloin of Beef — or Leg, Loin, or Neck of Mutton, 
<fee. • 

Meat, in which y5ii can detect the slightest trace of 
putrescency, has reached its highest degree of tendewiess, 
ami should be .dressed without delay; bu'tf before this 
period, whicli in some kinds of meat is offensive, the dtie 
degree of inteneratioh may%e ascertaiiiied, by its yielding 
readily to the pressure of the finger, and by its opposing 
little resistance to an attempt to bind the joint. 

Although we strongly recommend that Animal ;Food 
should be hung up in the opan air, .till its fibres have lost 
some degree of tlieir tou^hneSs ~»-yet, let us be clearly 
understood also to wan! you — tjiat if kept till it loses its 
natural sweetness, it is as detrinvintal to heaith, as it is 
disagreeable to the Stnell and Taste. 

lx VERY coi.D w LATiiDU — bring*yoftr Meat, Poultry, 
&c. into the kitchen, 'early in the fmvning— -if you roast, 
boil, or stew it ever so gently and ever so long — if it be 
frozen — it will con^inuo tough and vnchewablc. 

Without very watchful attention to ibis, the most skilful 
Cook in the world fi^ill get no credit, 1)e she ever so care- 
ful in the managcio^nt of her Spit or her Stewpan. 

The time Meat should Tiavg to be tender — deprJnds on 
the hoat and b^Diidity of tlie air : >f* it is not^e^t long 
enough, it is hard and tough ; — if V>e long, it losses its 
fiavour : — it should be hung wher% it will have a thorough 

% 

* The sea$oi| of the year ha^tioiv^lderahle infliience on the quality 
of Butcher ijieat — de|%nding upon* the tnon^ or«less pleiitiftd supply 
of Food, upon the ]#riodical change whicli takeft p!ao» in the body of 
the Auinijil, ttn<k upon Utinpersiture. flesh of most full-pfrowu 

Quadniperls is in highest season auring the first months of ’Winter, 
after having enjoyed the advanti^e of the abundaitco of fresh sum- 
mer fbdd. Its flavour then logins to be injured by the turnips, Ac, 
given as winter food ; and^ti Hpring it gets lean from deficiency of 
food. Although Beef and Mutton are never absolutely out of sea- 
son, 01 * not fit for the table, they are best in November, December, 
and January. Pork is abs<^utely bad, except during the Winter.”*-* 
^supplement to the Edxiu Jffwcy. Urit. p. 32ik 
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air, and bo dried with a cloth, night and morning, to keep 
it from^damp and miistiness. *. 

B^dre you dress it, wash it well, — if it is roasting Beef^ 

par» pff ike Outside, 

If you fear Meat,* &c, will not keep till the ^time it is 
wanted, — par-ro&st or par-boil it,~^it will then . keep a 
couple of days longer, when it may be dressed in the usual 
way, only it t»ill be done in rather less time. 

‘ ** In German j, the method of ketjping Flesh in Summer 
is to steep it in Rhenish WiWe with' a little sea-salt; by 
which means it may be pr.eserved a whole season/^ — B oer- 
ILA aye’s Academical Lectures, translated by J. Nathen, 
8va 1763 , p. 241. . 

The Cook and the Butcheivas often lose their credit, by 
Meat being dressed toQefr^sh, a^ the Fishmonger does by 
fish that has been kept t6o lonpf. ‘ 

Dr. Fraidwlin in his philosophical experiments tells us* 
that if Game or Poiiltry^be killed by ^iLectuicity it v;ill 
become tender irr the twinkling of an eye, and if it be 
jircssed inmiediately, >vik be delicately lender. 

During the sultry summer moxtus, it is almost im- 
possible to procure \neat that* is not either .tough — or 
tainted — the fonncEi, is as irnpioper as the latter for the 
unbraced stomachs Of relaxed VakitucKnariaus, fur whom, 
at this season. Poultry, Stews, &c., and. Vegetable Soups, 
are the^most suitable food, whiSi the digestive organs are 
debi)itatet\^by the extreme heat, and ])rofvise pcrspiriiiiori 
requiiies an increase ^of liquid to restore’ equilibrium in the 

constitutiop. ^ 

*• ^ 

* “ liARDEna, JpANTRiES, and^ljAEES — must Im* sheltered from 
the Sun, and otherw.’se removed iVorathe heat; be tiry, pnd, if p.is- 
eibie, have a cjirrent of dry, cooUevr continualiy passing through 
them. o ^ a , 

“ The freezing temperature, i.V;. degrees njFahrcnJheit^ is a 
perfect preservative from putrefactiqn — warm, moist, muggy weather 
is the worst for keeping meat. The ^uth windois especially uti- 
fevouttiWe, and lightning is quickly desU-uctivo; but the greatest 
Enony you have to encounter is the Flesh-fly, which Wcomes trouble-) 
some about the month of May,* and continues so till towards Michael- 
mas.”— For farther Ohs. on this suly^ see “ The Experkneed 
Butcher^'*'* page ICO. t 'v U. ■ 
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I have taken much more pains than ufny of my prede-* 
cessors, to teach the young Cook how to perform^ in the best 
manner t the common business of her profession ;~hemg 
well grounded in the RtJDIMKNTS COOKERY, she 
will be abhe to execute the oitlcrs that are given her, with 
ease to Jiierself, and •satisfacUon to her« employers^ and 
send up a delicious dinner, with half the usual Expense 
and Trouble. , 

I have endeavoured tf) lessen the labouf of those who 
wish to be thoroughly acquJhnted with their profession ; 
and an attentive perusal of the fallowing pages will save 
them much of the irksome drudgery attending an appren- 
ticeship at the Stove : an ordeal so severe, that few pass*it 
without irreparable injury to their Health ; * amd many lose 
their lives before th^y learti theii^ business. 

To encourage the bf st* pef fomuince of the machinery of 
Mastication, the Cook must take c^re that her ♦Dinner is 
not only well cooked^ but that ea^ih dish be sent to table 
with its proper accompaniments, in tRe hcalcst and most 
elegant manner. • ♦ * ^ ^ 

Remember, to excite the gpod opinion of the jCye is the 
first step to\v*irds aw^ikening the App^ite, 

Decoration is imicm more rationally employed in render- 
ing a wholesome nutjitioiw dish invitinpf, than in tlie elabo- 
rate embellishment^ %hich are crowded about Tr/tlcs and 
Custards. ^ . 

Endeavour tq avoid uucr-dressing Roasts and Koiis, 
and oucr*scasoning ^oups and Suuces^with Salt, Pepper, 
&c. — it is a fault ivinch cannot be^nended, § 

If your lloafists, <!i:c. are a little im(/er-d?)ne ; with the 
assistance of the Ste\vpaii, the Gridiron, or the Dutch 
Ovuu, you may sco*i rectit^^th^e mistakr;^ Wde wdtU the 
Spit or the*Pot. • • • ^ , 

* “ Buy it with health, strength, and resolution, 

And^Miy for it, a rob^ist constitution.** 

preface W the Cook* a Cookery y 170^?. 

See' the preface to The Cookes Cookery^'*' j>. ih This work, whidi 
is very searue^ was, tve written to develop the mistakes in 

what H« calU the Tlmntated Errors,” i, e. The Lady's Cookery^**' 
i. e. Mrs. Glasse*s, 1, e. Sir John Rill'S. 
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If over^dontf the best juices of the Meat are efraporated; 
it ^itl serve merely to distend the Stomach, and if the 
sensslion of Hunger be removed, jt is at the price of an 
Indigestion. , ^ 

The chief business of Cookery is to render food easy of 
Digestion, and to facilitate Ifutrition.^ This is most corn- 
pleteiy accomplished by Plain Cookery in perfection — 
i. e. neither TlVjer- nor 'undcr-done. 

With all yoi'ir care, you will rfot get much credit by 
Cooking to perfection, if mor^ than One Disk goes to table 
at a time. , 

. To be eaten in perfection, the interval between Meat 
• being .taken out of tkc Stewpan and its being put into the 
Mouth, must be as short as possible ; but Ceremony, that 
most formidable enemy<to good Cheer, loo often decrees it 
otherwise, and the Guest^s seldom get u bit of an ^w/re- 
viets^' till ft is half cold. (See No. 485.) 

So much time is often lost in pfticing every thing in 
Apple-pie oixl!3r, thai long before Dinner is announced, all 
^becomes lukc^warm ; and to complete the mortification of 
the grand Gourmand^ his meat is put on a sheet of ice 
in the shape of a Plate, which instantly converts the Gravy 
into Jelly, and the Fat into a something which puzzles his 
teeth and the roof*of his Mouth as^much as if ho had 
Birdlime^ to masticate. — A complete. Mr will 
answeC the purpose of a Hot etoset, 'plate-warmer^ &c. — 
See *• V 

It will save you infinite trouble ^nd anxiety, if yon can 
prevail on* your employers to use the sauck- uox,’^ 
No. 462. hereinafter described in the chapter ot Sauces. 
With the help of this “ M^gazixf, of Tastf./’ every one 
in company raaypflavour th^r*^»oup and Saiice,^and adjust 
the vibrations of their I^I ate, 'exactly to *lheir own fancy; 
but if the Cook- give a oecide^ily predominant ixwd^ piquante 
gout to a dish, to tickle the tongues of two or three visitors, 
whose taste she knows, she may ^thereby make the Dinner 
disgusting to all the other guests. . 

Never undertake more work than you are quite certain 
ijim can do weU ; if you ^re ord^ed to prepare a larger 
Dinner than you think you r.a& smd up with ease and 
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iieatn^ss^ or to dress any dish that yoa are not acquainted 
with, rather than run any risk in spoiling any thing — (by 
one fault you may perhaps lose all your credit) — request 
your employers to lei you have son»e h^elp. They may 
acquit you* for pleading guilt/ of inability; but if you make 
an atten4>t, and fail, tirill vote^it a capita>olfence. 

If your Misiress professes to understand CboAcry,*your 
best way will be to follow her directions : ii^yoii W'ish to 
please her, let her have* the praise of all that is right, and 
cheerfully bear the blame of any thing«that is wrong; only 
advise that all New Dishes may be first tried when the 
Family dine alone — when there is Company, never attempt 
to dress any ^hing which you have «ot ascertained that 
you can do perfectly well,^ - , • 

Do not trust any part oj^ your m:ork to others without 
carefully overlooking thtm ; whate’ver faults they commit, 
you will be censured for: — if you have forgotten'any article 
which is iiidispcnsabib for tlic day^s dinner, request your 
employers to send one of the other ser\^nt« for it. The 
Cook must never (juft: her Post tlrtl*her wo^k is entirely 
finished. 

It requires the utgiost skill and contrivance to have all 
things done as they should be, and alVdone together — at 
that critical momenthohen the Dinner-Bell sounds — to 
the BanqmtJ’ 

A feasl miis^be without a fault; ^ 

And if ’tis fiot .'dl right, ’tis naught.’* 

But * 

nature will |oine failings overlook, 

J‘'orgive mischfince, not errors of the Cook : 

^ As, if no s»lt'i,s tjirown alK)iit.thc dish, • 
i)v iiicigj crisp’d parsley scatter’d on the HsIV— ~ 

Shall We in Passion fsbm 6n*r Dinjj^r fly, • 

ATn> hopes #f pardon to tbeJLJook aeny, • 

Tor things whicli Mrs. Glasse herself might oversee, 

And all mankind commit a#>vell as she ?” 

* • Vide KixcPs Art of Cookery, 

Stich is the endless variety of culinary preparations, it 
would be as vain and fruitless a search as that for the 
Philosopher’s Stone, to expeiit to find a Cook who is quite 
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perfect , in 'all tUe operation^ of the Spit^ the Stewpan, and 
the^RqUing-Pin ; you will as sooft 6nd a Watchmaker 
who- Cfiipk make, put together, and regulate every part of a 
Watch. , . . 

The Universe — cannot ^Droduce a Cook wiio knows 
how to do every '’branch of Cookery well, be his. Genius 
as gmat as “possible.”-^Viae the Cook*s Cookery ^ 8vo, 
page 40. 

The best ii'tJLE roii MARKEftKO is to pay heady 
MONEY for every thkig, and tU deal with the most respect^ 
able Tradesmen in your neighbourhood. 

. If you leave it to their integrity to supply you with a 
good article, at the fair market price, you wilj be supplied 
with better Provisions, and at as reasonable a rate a5 those 
Bargain-hunters who iwDt ^ around around around about 
a market till they are trapped to bhy some unclmcq.ble old 
Poultry — *iough Tup-Mutton — stringij Cow Beef — or 
s^aZe Fish*" — at a veryelittle less thSin the price of prime 
and proper feodi— with savings like these they toddle 
^^home in triumph, cackling all the wiiy, like a Goose that 
has got ankle-deep into good4uck. 

All the skill of the most accomplii^hed Cook will avail 
nothing, unless she « furnished with prime i*ro visions. 
The best way to procure these is tcAdcal with shops of 
established character: you may apyxAii; to pay^ perhaps^. 
Ten tent more than you would, were you to deal with 
tho&t=; wi'-ck^)retend to •sell cheap, but you would be much 
moreHban in that proportion better served. 

Every trade has its ^z’icks and deceptions those who 
follow them can deceive you if they pleasej and thay are 
too apt to do so, if* you provoke the^^^rcise of their over- 
reaching taleiit.f ^ 

m- 

* See the MaHVeting TABi-ts‘ at the cn<\ of fhe worTc. 

■f He who w'iU not he cheated a little^ muitt be cemtent to Ite ‘ 
abused a great deal ; the lesson in the art (J comfortable Eco^ 
learn to wrhmit cheerfully to ^ imposefl upon in duajwo*-' 
to ^your jiituptiun ^nd cireuwstanees ; if you do uotv yptiHVilh 
cos«tinoifly be|ln hot water, v ^ . 

. tnJnk tjadetman ha^ JwpQiJ^d upon you, nev0r 

second worfi if. the hntt wiU not jdo, itoir drop the least 
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Challenge them to a game at ** Catch who CAn/’ by 
entirely relying on yonr own judgment; and you will goon 
find nothing but very loT)g experience can make you equal 
to the combat of marketing to the utmost advantage. 

Before you go to Market, ^ook over your Larder' and 
consider -well what th"iugs are^ wanting — especially on a 
Saturday. No well-regulated family can suffer disorderly 
Caterer to be jumping in and out to thejChandler’s Shop 
on a Sunday morning.^ * . 

Give your directions to your assistants, and begin your 
Business early in the Morning, or ^it will be impossible to 
have the Dinner ready at the time it is ordered. 

To be half^an hour after the time* is such a frequent 
fault, that there is^the inpre ni^Tit-in being* ready at the 
appointed hour. This^ is a ^ifficulj* task, and in the best- 
regiilate4 family you can only be sure of your time by 
proper arrangements. • 

With all our love of punctuality, must not forgqt 
that the fii-st consideration must still bc,*thtft the Dinner 
‘‘ bo well done when lis done.” * • • 

If any Accident occurs to, any part of the Dinner — or 
if you are likfely to ke prevented seneSng the Soup, &c. to 
the tabic at the moment it is expected ,*send up a message 
to your employers, stating the circumstance, and bespeak 
their patience for rnany^ minutes as you thinlf it will 
take to be ready. This is better than either ^Weplng 
the Company wwtin^ without an apolt)*gy, or dis^Hfiig your 
Dinner before it is dond enough, or sonding any thiif^ to 
table which is disgusting to the Stomachs o1^the*giiests at 
the fii»t appearance of it. 

Those who desire ^jr^ularit^ in the sefvic^ of their table, 
should havg a aboirt twelve inches diameter, 

placed over the I?itchei|i|fire-\)lacp,^ carefully regulated, to 
keep limd exactly with tlie ^Jock in the H?iH or Dimng- 
Parlour ; with a frame on o^e side, containing a taste 

imposition ; the only method to induce him to make ah Abatement is 
the Whpc of future fAtrobrs — pay the demand, and deal with the Oen- 
tleraan no more ; hut do not let him see that you are didipleased, or aS 
aoon as you are out of si^^ iyour Reputation will suffer as much as 
youi^pocket ha9/*-.^TnustE]i'8 Way to be Hich^ 8vo. 1776> P- 
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TABLE of the peculiarities of the master's palate, and tlie 
particular rules and orders of his Kitchen; and, on the 
o,^er side, of the rewards given, to those wiio attend to 
them, and for long and faithful service. 

In small Families^ where a Dinner is seldom^ given — a 
great deal of prejiaration is required, and the preceding day 
must be deyOted to the business of the Kitchen. 

On these occa^sions a Char-woman is often employed to 
do the dirty work. Ignorant persons often hinder you 
more than they helfl you : we advise a Cook to be hired to 
assist to dress the Dinnec — this would be very little more 
expense, and the work got through with much more com- 
fort in the Kitchen eftid credit to the Parlour, 

When you*have\\ vei\y lajigi: tntertainmext to 
prepare, get your Soi>ts apd Sauces, Forcemeats, &c. 
ready the day before, aa^l^ read 'the 7th Chapter of our 
Rudiments of Cookery < Made Dishes may also 
be prepared the day^ before they are to go to table; hut do 
not dress them quite enough the first day, that they may not 
be over-doneaby warmifig up again. 

Prepare every thing you cap the day before the Dinner, 
and order every thing else to be sent eh early in the Morn- 
ing ; if the tradesn/lan forget it, it will allow you time to 
send .for it. ' * 

The Pastry, .Jellies, you^'Kiay prepare while 
the Bfbfns are doing : then truss your Game and Poultry, 
— your CoUops, Cutlets, 4-C- ^ and trim them 

neati^j, — cut away( all Flaps andt Gristles y Nothing 

should appear on tabler but what has indisputable preten^ 
sions to be eaten I c , 

Put your Made Dishes in plates, and arrange them 
upon the, dress©" in regular* ^der : next, see that your 
Roasts and Boils are nicdly trimmed^ trussed, &c. and 
quite ready fof the Spit or th^ Pot. ‘ 

Have your Vegetables lyeatly cut, pared, picked, and 
clean washed in the colander : provide ^ a tin dish, with 
partitions, to hold your fine herbs ; Onions and Shallots, 
Parsley, Thyme, Tarragon, Chervil, and Burnet, minced 
very j^ne, and Lemon-peel grated, or cut thin, and chopped 
very small — Pepper and Salt ^eady mixed, and your Sptce- 
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box and Salt-cellar always ready for action, — that every 
thing you may want may be at hand for your Stove-worfc, 
and not be scampering #about the kitchen in a whirlpool 
of confusion, hunting after th^sc trifleil while the Dinner is 
waiting. * ‘ ‘ ^ 

In one drawer unden your Spice -no.’^ keep ready 
ground, in well-stopped Bottles, the several ^jnces sepa- 
rate; and also ll»t mixture of them .which is called 
Ragout Powder'^ (J<o. 45^ or No. 460): — in another, 
keep your dried and powdered Sweet, ?$avoury, and Soup 
Herbs, &c. and a set of weights •and scales: — you may 
have a third drawer, containing Flavouring Essences, &c'. 
an invaluable ^Auxiliai^ in finishing soif^s and sauces* (^ee 
the account of the P Ma^a/ixp of Taste, or “8auce- 
jiox,’' No.462.^ ... .* 

Have#also ready some Tiiic]e|?KiKG, made of the best 
white flour sifted, m^xed with"^ water with a wooden 
spoon till it is the consistence of th1ck,baUer, — a bottle pf 
plain Browning (Np, 322), some strained •Lemon-juicc, 
and some good Glaze, or Portable fSoup (No. 252). 

Nothing can he done imperfection which must be done 
in a hurry — tli#rcforc, if you wish the dinner to be 
sent up to please your Master and Mi^ress, and do credit 
to yourself, be piuicuial ;* — take care that as soon as the 
Clock Strikes^ : r— this sliew's the 

establishment to^be Orderly, is extremely gratifying *to the 
Master and hi5 Guests, and is mosf praise wor-i^rT innhe 
Attendants. *■ • * 

But remember, you cannot obtain this dotiiratfle reputa- 
tion without good inanagement in every respect; — if you 
wish to ensure, Ease and in, the latter part 

of your lifsi, you must not^e ’unwilling t.o pay the price 
for which only tffey caii be*o*btair^,— -and earn them by 
a diligent and faithful^ peft^nnance of the* duties of your 

* Says Tom TiftiirTY, ‘‘ except catching cf Fleas'^ See T. T.’s 
on Early Rising, • 

t W. B. ^ Jf you will take half tho pains to deserve the regard of 
your ]\la8ter and Mstress by being agood and faithful Sen'nnt^ you 
to 1)6 considered a* good fellowmserrant , — so many of yon would 
not, in the decline of life, be left destitute of those comforts which 
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station in your young days, which, if you steadily perse- 
vere in, you may depend upon ultimately receiving the 
reward your services deserve. < 

All Duties ^i:fi reciprocal ; and if ypii hope to receive 
favour, endeavour to deserve it by shewing your'self fond 
of obliging, and ’grateful when ol)liged — such Behaviour 
will vvin regard, and maintain it; enforce what is right, 
and excuse what; is wrong. § * 

Quiet steady Perseverance js the pnly spring which yon 
can safely depend dpon for infallibly promoting your pro- 
gress on the road to Independence, 

• If your employers do not immediately appear to be seh- 
sibie Of your endeavemrs to contribute your iifmost to their 
comfort and Interest, be pot ca,sily discouraged; — Per- 
severe, and do all in*yrour power, to make youkself 

USEFUL. . ^ 

Endeavour to promote the Comfor^t of every Individual 
in the Family — let it be tnanifest that you are desirous to 
do rather more than is required of you, than less than 
^ your duty — ^they m«rft little who perform merely what 
would be exacted; — if you ore desired .to help in any 
business which may <not strictly belof'g to your depart- 
ment — undertake k Cheerfully, Patiently, and Consci- 
entiously. 

The foregoing advice has b^pn written with ’an honest 
desire io'augment the comfort of those in the Kitchen — 
who^ wiiliiscsoon find"' that the ever-cheeriifg reflection of 
having done their Duty to the utbiost of their ability — 
is in itselft wijli a Clirostian spirit, a never-failing soU)rcc 
of comfort in all circumstances and situations, and that 

“ V-TUTiTj: IS ix.ScOWN Reward.*^ ^ , 

I X 

age requires, iiwr lave occa^ifou to cpiote the saying ^uit, ‘ Service' 
no inheritance,’ ifnlcss your own ni^^lionduct inaked it so. > 

" The idea of being called a TelKtale has occasioned 

{i(E;nn|Ut8 to shut theitByos i^ainat^'the frauds of fqPoWfSert'anta. . ; \ 
“ Jn the eye of the law, persons vSta'iiduiK by and seeing, a felony^ 
ch^Wtted, which they could have preveirted, are held equally gi’ilty 
vWflii'ihose committing it.’’ — Dr. TaustEa’s Domestic 
p. Id, and Instructions to Servants. 
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To reduce our Culinary Operations .to as exact a cer- 
tainty as the nature of the processes would admit of, — 
we have, wherever it was needful, given the Quantities 0/ 
oacli article. • / , 

The Weights are Avoir dupoia.^ 

The Measuke,* — the* eraddatii glass of the Apothe- 
caries ;^his appeared thtf nmst accurate and convenient; — 
the Pint being divided into sixteen^ ounces, the Ouri^ce into 
eight drachms. A Aiddling-sizec^ Tea-spoon will contain 
about a Drachm; — four such Tea-sjfooifs aj^c equal to 'a 
middling -sized Tabk-spoony or bul/ an Ounce; — four 
Tal)le-s[)ooiis to a common-sized Wine-gla^s, 

The specific parities of* the various substances being 
so exiremely (lilforcnt, we cannot ^ffer any auxiliary 
standards* for the Wi:i«nTs, which earnestly recom- 
mend the. Cook tQ Employ, if she wishes to gain Credit 
for accuracy and uniformity in her business: th<ise she 
Will find it ucc^ifsai^ to have as smaU»as the qujjjjcr of a 
draqhm Avoirdupois, which is equal to nearly seven ^aius 
Trov., . “ 

GJ.ASS. Measures (divided into Tea andTable-spoons), 
containing from Half an Ounce to Half a Pint, — may 
bc*had at Hancock and IStiBPHEiiD’s Glass Shop, at 
Charing-Cfross, «.nd at P^iice’s, near lExeter 'Change, 
Strand ; •whcr^alsQ may Jrad, — the dojuble-headed 
BEPPEH ANp SPICE BOXES, with caps ov€r the gratings. 
The superiority^of these, by \)reserving the contents from 
thp actioti of the air, mpst be sufficiently obvious to every 
on^ : the droffiatic flavour of Pepper is soon lost, from 


• A large Tahle-spoonful of Hour weighs about half an Ounce. 
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the bottles it is tisualhj kept hi not being well stopped. 
Peppers are seldom ground or pounded sufficiently fine. 
(See N.B. to 369.) 

N.B, TheTRiiOuofi Nutmeg Graters made by Brooks, 
Ironmonger, in Piccadilly, (near Bond Street),* arc by far 
the best we havh seen, especially for those who wish to 
gratti fine,^dnd fast. 

Lloyd, furnishing Ironmonger. Strand, near Norfolk 
Street, sells Sp rings whiejk weigh from an ounce to 
20 |>ounds, for 

Lloyd's Balance, 'Lhich weighs from I of a drachm 
to 20 pounds, is a very accurate and convenient machine 
for weighing. " * 
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,c1-ia:^ter I. 

Tins most sample of Culinary proco^scs is not oftch per- 
formetl in perfection. It does^not require •quite so much 
nicety and atiendancc^as Il^asting p— to skim your pot well, 
and k(^p it really boilfng (the ijlower the better) all the 

• 

* The process hy ^lich food is mog: commonly prepai'ed for the 
table — Boiling — is so Carailiar to every <fDe, •and its effects are so 
uniform, and apparentl)j so simple, that^rew, I believe, have taken 
the trouble to inquire /iow’, or in what mafiucr thor# effects are pro- 
duced ; and whether any, and what improvements in that branch of 
cookery are jxissible. So little has this matter been an object of 
inquiry, that few, very few indeed, I heliev^, amonp the oj 

J^e) ‘SOUS who for so many afi^es have been employed in this pro- 
cess, have ever given yiemselves the trouble to bestow one serious 
thought oii'tlic subj<*cT. • 

“ UoUiutj cannot he carried on without a very great enpense of 
fuel ; hut any hoykig-hot liquid (I>y using jp*pper means for confining 
the heat) may he kii\i\PboUi ng~hot for any length of time ^Mfeost^uth- 
out any expense of fuel at all. • * 

“ The ivmte of fiuH in culinary procei^ses, whic}^ arises from mak- 
ing lij^piids boil finnecesi^arUy^ or when nothing more would be neces- 
sary than to keep them boilin<f~liot^ is enormous ; 1 have not a doubt 
but that much more than half the fpel nseit in alUhe kitchens, puhlii 
and private^ in the whole world, is wasted preciiely in this mariner. 

But the evil ftes not stop»hhre. ,*1*1118 unscientific and slorenh 
manner iff c^toking renders tlie^ process much nore laborious and 
troublesome than otherwise it would be ; — and, (w'hat by many will 
be considered of more importan#e than either the waste of fuel or 
the increase of laBoiir to thew:ook) — tho food is rendered less savoun-, 
and very probably less noufrishing and less wholesome. 

” It is natural to suppose that many of the finer and more volatile 
parts of food (those ^hidi are best calculated to act on the organs 
of taste), must lie cafried off with the steam wheu the boiling is 
violent .” — Count Rumford’s tOtli Essay, pp, 3 , 0. 
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while, to know how long is required for doing the joint, dec., 
and to take it up, at the critical moment when it is done 
enough, coniprehends almost thct whole art and mystery. 
This, however, demands a patient and perpetual vigilance, 
of which few persons are capable. ^ 

The Cook must take espes:ial care that the water really 
boils all th/ while she is cooking, or she^pill be deceived in 
the time ; and make up a sutheient rife (a frugal Cook 
■will manage with much less rire tor Boiling than she uses 
for roasting) at fir'st, to last all the time, without much 
mending or stirring. » 

• When the Pot is coming to a Boil there will always, 
frem'the cleanest Meat and clearest water, - ise a Scu?h to 
the top of iti proceedings partly from the Water, — this 
must be carefully takeh off as soon as it rises. 

On this depends the good appearance of all boiled things. 

When you have skin*.med well, put in some cold water, 
which will throw up tlifc rest of the scum. 

The oftener it is skimmed, and the cleaner the top of 
the water is^ kept, th6 sweeter and the cleaner will be 
the Meat. 

If let alone, it sooh boils down and sticks to the Meat/ 
which, instead of looking delicately white and nice — will 
have .that coarse and filthy appearance we have too often 
to complain of, apJ the Butcher and Poulterer^ be blamed 
for Ui^(^relessnessofthe Cook in not skimming her pot. 

Man^jTut in Milk* to make what they boil look white ; 
but tiiis does more<harm than good; — others wrap it up 
in a cloth;— but these arc needless - precautions ; if the 
scum be attentively removed, Meat will have a much more 
delicate colour, and finer flavyi^r than it has when mufRed 
up. This may give rather 'more trouble — buL Those who 
wish to excel in their A must only consider how the pro^ 
cesses of it caii be most perfectly performed : a Cook who 
has a proper pride and pleasure in her business, will make 
this her maxim on all occasions. . 

It is desirable that meat for boilkig be of an equal thick- 

* Jf, unfortunately, this should happen, the Cook must ciirefally 
.take it oif when she dishes up, either wim a dean Sponge or a 
Paste*htii8h. 
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or ^fere thieker parts are done enough the thinner 
will ;bd dono too much. ‘ ’ 

■ Put your Meat into ^old * water,— in' the pr6|^r.tien of 
about a quart of Water to a pound of Meat : it sbbuldbe 
covered whh water during the whole qf the prpdess of 
Boilings 'but not drowned in It — the less water, provided 
ibe meat be dov^n^ with it, the more Savoury»wiu be the 
Meat, add the better wiy be the Broth. • • 

, The] Water should be heated gradually, according to the 
thickness^ See, of the article boiled, — for instance, a Leg 
of Mutton of 10 pounds weight (No. 1), should be placed 
over a .moderate fire, which will gradually make the wat^r 
hotj without musing it to boil for about forty minutes — if 
the. water boils much sooner, tbe i|ieat will be hardened, 
and shrink up as if it wa$ soorched — by keeping the water 
a certaim time heating without boiling, the fi&es of the 
meat are dilated, anc^it yields a quantity of scum, which 
must be taken off as soon as it rises, • • 

“ 104. If a vessel .containing ujpter be ptaced over a 
steady Fire, the Water will grow continually hotter till it 
reaches the limit of boiling, <ifter whjph the regular acces- 
sions of heat are whtlly spent in converting it into Steam. 

“ Water remains a^ the^ same pitch of temperature, how-- 
ever fiercely it boils, only difference is, tbat^ with a 
strong fire h aooned comes to boil, and more quicy^boilB 
away, and is concerted into Steam,”— P cchanan on 'tAe 
Economy of Fuil, l%\0, 

The £ditor placed a lliermoniieter in*water in Jhat state 
which Cooks cqll gentle simmering,— the he3t was 212® — 
i. e.,tt»e same degree hs the strongest boiling, 

Twq:Muttoii Chops wes€b cpvered with •bold Water, — 
oxA^GM hoiled a^gathp-^mdi the dtheif sim/nered very 
gently -for three quarters 6^ an laour — thq tjhop which 
was slowl^ ^mnfered was decBfedly superior to that which 
boiled ; /it was much tenderer^ more jdicy, and much 
higher flavoured— iiyuor which boiled faist was in 

* (^ooiks, however, as well as Doctors, disagree ; for sme say 
“ of fresh mdat shodM he |ittt In when the ^ter bolls,” I 

pilfer the above method for the reason given — ^n^e' stewing ren^ 
1*4618 Meat, &c. tender, and still lei^es it sapid and nutritive, 

1 • £ 
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Iflce prop^ttion iftore savoury, and when cold had mhch 
more fat on its surface: — this expkiirts why quick bodmg 
i^ndet^ Meat hfaird, itc, — because its juices are extracted 
in a Reuter degree. » 

tREiTiME/rom its Jirsttcomng to a boil. 

The old rule of 15 minut& to a pound of meat 'we think 
iralher too little ; the slower it boils, ^ the tenderer — the 
plumper — and (Whiter it will be. « 

For those who choose theif' Food thoroughly cooked — 
which all Will who have^ any regard for their Stomachs — 
TwEiffY MiNUtns TO A PouND foF Fresh — and rather 
more^for Salted M^.at, will not be found too much for 
gentle simmering by tile side of the fire ; — ^"allowing more 
or less time, according; to the ihickntss of the Joint, and 
ike coldness of the Weather,— ^ to* ktS'ow the state of which, 
iet^ a Theimometer be placed in the Pantry, and when it 
&lls below 40, tell yoqr Cook to gii3 rather more time in 
bbth Roastii^ ar.d Boiling, always remembering, the slmvcr 
tf hoik the better, ^ ^ * 

Without some practice it is difficult to teach any art ; 
and Cooks seem to suppose they must be right, if they put 
meat into a pot, and set it over the fir4*for a certain time — 
making no allowaifce whether it ,simiYers without a bubble, 
or boils, a gallop. , % . ^ . 

Frtsh-killcd Meat wfli j^ke much longer time boiling 
than which ha^, been ,¥ept till it is v/hat the butchers 
caucrip*?, — and longer in cold them fti 2uar77i weather; — 
if it be frozen it must be thawed before boiling as before 
roasting : — if it he fresh killed, it will be tough dnd hard, 
if you Steiv it ever so long, and eve% so gently, — Ib cold 
weather, the bight brfore. ^hd day you dress it, b'ring it 
into a place of which the temperature i|S not less that! 45 
degrees of Fahrenheirt theruvwueter. , 

- Th6 size gf the BoiLiTr<l-PoTs should be adapted to 
what they ate to contain : — the larger the saiicepab th^ 
Bftore room it takes upon the Are; and a larger quantity 
of Water requires a proportionate increase of Fiac t6 
ioii it 

A little Jpot *■ 
la iooii hot. 
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In small Families lire. recommend BLOCK TIN sauce*- 
paiis, Ac* as lightest and safest ; — if proper care is taken 
of them, and Smy are •well dried after they are cleaned, 
they are by far the cheapest 4 the p\frcb«fse of a new Tin 
saucepan being Uttle«more than the ex[^nse of tinning a , 
Copper one. ^ . 

Let XHJB CovB^ of your boiling-pois fit cIojg, not only 
to prevent unnecessary evaporation of the^ water, but to 
prevent the escape of the toutritive piatter, which must 
then remain either in the Meat or in the Broth — and 
the smoke is prevented from insinuating itself under the 
edge of the lid, and so giving the me|it a bad taste./ Syee 
Observations on Saccep^ns, in the 2d page.of chajker 7. 

If you let meat o» poultry renmin^in the water after it is 
done enough, it will bacQiiuf sodden, and lose its flavour. 

BKEF«nd Mutton a little under (especially very 
large joints, which wj^l make the better Hash or Broil), is 
not a gieat fault — by some people is ipreferred -but 
Lamb — Pork — and }^eal, arc unec|fable if not thoroughly 
boiled, — but do ^notoi'cr-do them* * * 

A Till VET, or Fish -drainer^ put op the bottom of the 
boiling-pot, raising <ie contents about^an inch and a half 
from the bottom, will^preyent that side lof the meat which 
comes next the boUO|(i being done too much* — ^and 
the lower part of th^ meat jas delicately done as the 
other part ; and Jhis will enatife you tp, take out tjie C(jn- 
tents of the Pot* wi^iout^ sticking a fork, &c. into* it. » If 
you have not a trivet, use four Skewels, or a Syup-plate 
laid the wrong ^ide upwards. * ** 

Taku care of the Riquor you have boiled Poultry or 
Meat' in ; in Five Minutes mu, moy make ft into excel- 
lent, §our# (Se^Obs. to No, $56, and Iftx 229.) 

The GOOD Housewife neyer boils a Joints without con- 
verting the Brotii into some sdtt of Soup (read No. 5, and 
chapter 7^ and see page 55), •*- If the Liquor bie too salt,, 
only use half the1:iuantity,^nd the rest water ; wash salted 
Meat with* cold waiter before you put it into the 
boiler. 
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An Estimation of the Loss ov Weight which takes place 
in Cooking Ammal Food, — Frgm Mr. Tilloch’s PAi- 
losophical Magamne, 

** It is well knowot that in whatever way fhe ilesh of 
animals is {prepared for fo8d, a* considerable dfininutioii 
takes pladC in its weight. We do not recollect, , however, 
to have any wh%re seen a statement of the loss which 
meat sustains in the various cAilinary processes, although it 
is pretty obvious that a geries of experiments on the subject 
would not be without their use in domestic economy. 

We shall here^give the result of a series of experi- 
ments which were actually made on this subject in a public 
•establishment; premising* that, •as they were not under- 
taken from mere curiosity, biH:, en^^the contrary, to serve 
a purpose of practical utility, absolute accuracy* was not 
attended to. Consid^ing, howevei^ the large quantities 
eff provision^ which ^were actually examined, it is presumed 
that the results m^^be safely depended upon for any 
practical purpose. It would no doubt have been desirable 
to have known not ^nly the Whole diminutipn of weight, 
but also the parts yvliich were separafv*d from the meat in 
tlie form of aqueecus vapour, jelly, faf, &c. ; but the deter- 
minhtion of these did not fall within the scope of the 


inquisy. • 

^ pieces of beef, weighing ^ 280 0 

l^ost in boiling ' 73 14 

‘‘ Hence, the weight lost by beef, in boiling wasjn this 
case about 26^1b$. in lOOlbs, 

g ‘ • lbs, ozs. 4 , 

19 pieces of beef, weighing 190 Q 

Lost in roasting . . ^ 61, 2 

. The weight lost by beef in roasting appears to be 
52 per cent. ^ 

<• Us. cjssi 

9 pieces of beef, weighj^ '* 90 0 ‘ 

Lost in baking..,.., 27 0 


** Weight lost by beef in bakihg, 30 per cent. 
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ids» ozs, 
260 0 
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27 legs of mutton, weighing . . . . , 

Lost in boiling, ^nd by having the 
shank-bone taken off ...» 62 


4 


The, shank-bonesf were e|timated at*4 ounces each; 
therefore the loss by boilmg was 55lbs. 802 s. • ^ • 

“ The*loss of -weight in legs of mutton in*boiling is 
21 ^percent. • ^ 

* • lbs. ozs. 

35 shoulders of mutton, weighing . 350 0 
Lost in roasting 109 10 


“ The loss *of weight ill shoulders of mutton by roast- 
ing, is about 31^ per cent! ^ * • 

^ * • lbs. ozs. 

16 loins of mutton, weighing . . . • 141*0 
Lost in roastii% 


Hence, loins of thutton lose by •roasting about 354: 
per cent. 

• ^ ' lbs. ozs. 

10 necks of mutton, weighing . . 100 0 

Lost in roastiifg . 32 6 , 

“ The loss in necks of mutton by roasting is abftift 32L 
percent. ^ # 


‘‘We shall qnly draw two practical inferoaces*from the 
foregoing statement. *— 181 , In respect of ecoriomy, it is 
more profitable Jo boil mea%t|^n to roast it, 2dly, Whe- 
ther Ve roasijb or boil meat, it IdJes by beiAg cooked from 
one-fifth to pne-tBird of its wKole weight.^' * 

The losS of Roasting arifca from the melfing out of the 
Fat, and evaporating the water: but the nutritious matters 
remain condensed in the cooked solid. 

Boiling, the loss arises partly from the fat melted 
out, but chiefly from G^tine anti Osmazome being ex- 
tracted and -dissolved l^the water in which the meat is 
boiled ; there is, therefore, a real loss of nourishment,- 
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unless the Broth be used ; — when this mode of cooking 
becomes the most economical.* 


The Sauces usually sent to Table B9Ilkd 

o Meat, §*€. • 

These aje* to be sent up In Boats, and never poured over 
die Meat, &c. , o' 

G;jra7y for boUsd Meat ...f'... (No. 337.) 


(No. 327.) * 

Parsley and Butter (No. 261.) 

Chervil (No. 264.) 

Caper (No. 274.1 

Oyster .«? 278.1 

Liver and Parsley (No. 287-) 

Celery v (No. 2aa.) 

Onion (No. 296, &c.) 

Shallot <c (No. 2!)a.>. 

Wow Woar (No. 326;V 

Curry (No. 3484 


(No. 274.) 
(Na 278.) 
(No. 287.) 


.,4% S, (No. 348.; 


* The diminatiioa o4 weight by Boiling and Roasting is not all 
lost — the Fa'1' Skisiminos and the Dripfings, nicely i^ihed, 
will well iupply the plac&of Lard and for Frying. See No. and 
Ae Reedptfor Cheap Soup (No. 22U). 
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BAKINa. 

The following Observations were written expressly for 
this work by Mr. Turner, English a^d French Bread and 
Biscuit Bakfer, the Corner of London Street and Fitzroy 
Square. , ^ ^ • 

Bakino is one of the eneapest^ and most convenient 
ways of < dressing- a Dinner in small families ; and, I may 
say, that the Oven is cfften fAe oa/y Kitchen a poor rmn 
has, if he Wishes to eiQoy a pint of Meat at home with his 
family. • 

“ 1 don’t mean to deny the superior excellence of Roast- 
ing to Baking; but some joints, when Baked, so.hemrly 
approach to the same when Roassted, that i have known 
them to be carried^ to the Tabfe, and eaten as such with 
great satisfaction. * , 

Legs and Loins of Pork ;-t*Legs of Mutton ; — 
Fillets of VEALf^and many other joints, will Bake to 
great advantage, if* the meat be go^d ; *1 mean well-fed, 
rather inclined to b5 fat ; if the tnoat be ppor, no Baker 
can give satisfaction. 

When baking ^ poor joint of rrifeat, before it has heeH' 
half baked 1 have seen it start from the bone, and shrivel 
up scarcely to be believed. 

Besides those* Joints above mentioned, I shall* enu- 
merate a few Baked dishes which I can particularly re- 
commend. *• *> • 

“ A Pig, when sent*to the Baker prepared for Baking, 
should have its Ears and Tail covered withi buttered paper 
prop^ly fastefted oi^ and a bit of Butter tieS up in apiece 
of linen to baste the back with, otherwise it will be apt to 
blister : with a* proper shait bPattention from the Baker, I 
consider this vfij equal to^Toasted one. 

“ A GteosE ^prepared tlte^same as for poasting, taking 
care to have it on a stani and when half done to turn 
the other side upwards. ^ A Duck the same. 

“ A Buttock of Bee^ the following way is particularly 
fin^. After it has been in salt about a week, to be well 
washed, and put in|o a brown earthen pan, with a pint of 
water ; cover the pan tight ^over with two or three thick- 
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nesses of cap or foolscap Paper — never cover any things 
that is to be baked with Brown paper, the pitch and tar 
that is in bmwn paper will give J;he meat a smoky bad 
taste: — give itfoprov five hours in a moderate-heated oveti. 

“ A Ham (if not too old) put in soak for aq boor, taken 
out and wiped, a 'crust madCrSufficient to cover it all over, 
and baked jn a moderate-heated oven, cuts fuller of grjivy, 
and of a finer flavour, than a boiled one/ I have been in 
the habit of baking small Co]a-Fis)i,^ — Haddock, — and 
Mackahel, with a® dust of flour, and some bits of butter 
put on them. Eels, when large and stuffed. Hekiiing 9 
and Sprats, in a brown pan, with vinegar and a little 
spiee,Vnd tied over with paper. A Hare, .prepared the 
same as for Roasting, witl^ a few pieces of Butter, and a 
little drop of Milk put' into tlm dis\i, and Basted several 
times, will be found nearly equal to roasting ; or cut it up,; 
season it pVoperly, put tit into a jar or pan, and cover it 
over and bake it in a poderate oven for about three hours. — 
In*the same manber, I have been in the habit of baking 
Legs and Sihtijs of — Ox CftEEKs, &c. prepared 
with a seasoning of Onions, Tprnips, &c. : they will take 
about four hours : let ^hem stand till qold, to ^kim off the 
fat; then warm it up all together, or part, as you may 
want it. ^ ' * 

" All these I have been in the habit' of baking for the 
first failiihes. 

^'tThe%'time each Of the above articles should take de- 
pends^ much upon thfi state of the Oven, and I do consider 
the Baker 'a suflicient judge; if they are sent to him in 
time,’ he must be very neglectful if they are" not ready at 
the time they are ordered.'^ 

, For Receipts* for making *• 
t Bre^A), • * ‘ 

French (Rolls, 

Muffins,. 

Crumpets^ 

Sally Lunn, &r. 

See thp Appendix. 
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CHAPTER II- 

ROASTJNG. 

• 

In all studies, it the Dest pfacWce to begin 'vvith the 
plainest and easiest piii1:s’5 alid so on, by degrees, to such 
as are more difficult: we, therefore^ treated of plain Boil- 
ing, and we now pRiceed to Rogsting: we shall then 
gradually unravel to our Culinary stiWenAs t^e Art (and 
7 nystcry, until developed in this woi(k),of making, with the 
least trouble and expense, the most highly finished Soups-^ 
Sauces, and Made-dishes. * » 

Let the young Cotk never forget thpj: Cleanliness is 
the chief Cardinal Virtue .of the Kitche^j^ — the first pre- 
paration foi; Roastip^ is to take care that the Spit be 
properly cleaned with sand and water; Ifiothing clge. — 
When it has be^n well scoured with^tHis^ dry itf with a 
clean cloth. If Spits avs wiped clean as soon as the rueaf. 
is drawn from them, and while they are hot^ a v§ry little 
cleanina will be required. The leas the Sjfit is passed 
through the meat the better;* and, before you spit it, 
• • • • •• 

* Small ^miliei^have not ajwfip the c^nvenienq^ of roasting 
with a Spit,*— a remrk upon it%ASTiNO by a siting is iieces. 
sary. — Let the Cook, before she puts her meat down to the fire, pass 
a strong skewer through each etid cd the joint ; by this means, when 
it is about half-donef she can wi^h ease turn the bottom upwards ; the 
gravy will then flow to the p^t which has been uppermost, and the 
wholcf joint be deliciously gravy-full. 

A Bottle-Jack, as it is tenned by the furnishing ironmongers, 
is a valuable instrument fen* rohsting. 

A Dutch Oven is another veiqr convenient utensil for roasting 
light joints, or warming.them up. 

e2 
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joint it properly f especially necks and loins — that the 
Carver may jseparate them easily and neatly , and take 
especial care it be^ evenly balanced on the spit, that its 
moiicni may bti iiegular, ar,d the fire opeifat^v equally on 
each part of it therefore, bo provided with Balancing- 
Skewers and Cookholds, and see it is properly Jointed. 

RoasTiNg should be done by the radiant beat, of a clear 
glowing fire, ctherwise it is in fact Baked — the Machines 
the Economical Orate-makCrs call ROASTERS, are in 
plain English, Ovens. ^ 

, Count Rumford was certainly an exact economist of 
Ifuelj when he con\;ived these things, — and those Philo- 
sophers who,try all questions according tb Cocker” may 
vote for Baked Victuals but the rational Epicurei.who 
ba« been accustomed to enjfiy Bi^ev well Roasted, will 
soon be convinced that the Poet who wrote ouf national 
Ballad at the end of tljjis Chapter, vtas not inspired by Sir 
Benjamin T^JiciicpscM’s Cookery.* 

» Aft your attenticQiJn roasting well be thrown away, if 
you do nof take care that your Meat^ especially Beefy 
• {which can seldom Im bought ready for thejspii except on 
a Saturday) has hqen kept long e:iougn to be Tender, See 
Advice to Cq^:.ks,” — and Obs. .*o No. 68, 

.Make up the Fire in lime; let if be proportioned to 
the dinner to bfe dressed, and about three or four inches 
longer at each end.^han the thing to be^f, ousted — or the 
cocli oT’the meat cannot be donecjiice' and brown. 

A Co(\j[i must be as particular to proportion her Fire* to 
‘ ' ! • 

‘ Ijtfs xnan^es en general ne dolvent pas Ctre saisies par na 
feu vif, si elles o,nt uu certafn Vo'iuine, parueqtie Text^'ieur^ kserait 
dssoW.et qoe Piut^rieoi’ fat cuit : (''un atttre cot^, U ne 

fau^pa8^,6lcpb8er trvp luug-^inps^un ,r6ti a une chaleur 
p^rce^ue cette chaleur, qui anftt pour c^vaporer tous les prindpea 
niqiudes, et coaguler ralburain4o,'e£approcherait les fibres musculaitea 
et les deas^cherait : il faut observer encore, ([ue la saveur des viandes 
Ipill^s depend ou du propre k la vjande, ou d’one 
eMposItW partleHe do la peau, des muscles, et de la groisse. J1 se 
l^antlbA seiiledu feu dot Substances sapides,‘qUi!A*emsla»ecit 
pseutihstk'ViaUde ctiic'. ; ' ' ^ ' 

" Ijitf lAdMTBaiiqjSS 90at Peuside Pudde 

iThuile empgreumatique ; il 8*y d^veloppe ausd du set matin. , 'feus 
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the business she hat to dOy as a Chem^t degree of 

Heat most desirable for dressing the different sorts of 
food ought to be attended to with the utmost precision. 

The tha^ is but just ftuiEciun^ to lec^ivje tbe uoble 
Sirloin (^No. 19), willpparch m a lighter^oiiit. 

From half an Hour to an Hour before you begin to 
Roast^ prepare the Fke by putting a few coaldPon, which 
will be sufficiently lighted by the time }o«i wish to make 
use of yoUr fire ; — between' the bars^and on the top, put 
small or large Coals, according the bulk of the Joint, 
and the time the five is required to be strong ; — aftor 
which, throw the Cinders (wetted) ^t the back. , 
Never putlVIeat down to a burnt-up fire, if you can pos- 
sibly avoid it ; btit shcftild life fire'become fierce, place 
the Spit at a consider&ble distance, and allow a little more 
time. * * ^ • 

Preserve the fa^ by covering^ it with paper, for this 
purpose called Kitchen Paper,” arM tie ij; on with fine 
twine; — -pins and skewers can by means be allowed; 
they are so many taps to let out ^le Gravy : besides, the 
paper often starts from thefti and catches fire, to the great 
injury of the meat.* . 

If tlie thing to bed roasted be thin Agd lender, the fire 
should be jittle and t)risk ; — when you have a l^gd joint 
to roast, make up a sound, strong equally good in 
every part of Jho grate, or your ni^ cannot be equally 
roasted, nor have ^hat. uniform colour which constgfutes 
the beauty of good roasting. ^ 

Give the fife a good stirring before yod lay the joint 
down; — examine it from time to time while the spit is 
going round ; ‘keep it cleat At.4hc bottoiaf, and take care 
there are do sirmky coals ip Jthe front, wnich will spoil the 
look and tastg of the me»t^ and hinder 4 routing 
evenly. ♦ ' 

ees corps sent stimulans, &crei9 ; ib u^riteiit les houppes 

n^nreuses psWs,* »ppellcnt le sue saHvoire, et r^veillent 

Gatstrinomiquesn Paris, I$19, 

* If there is more Fat t^n you think, will he eaten with the 
]ean«*-»trinL it it will maka m emllent Fy (N o. 551 , or 
554.) Or clarify it— (No. 83-) * 
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When the joint to be roasted is thicker at one end than 
the other, place the spit slanting^ with the thickest part 
nearest the fire. , ( 

Do not put Meat too nearHhe fire at first ; ^ the larger 
the joints the fai^ther it must be kept from the Fire : — if 
once* it gets scorched, the outside will become hard, and 
acquire a^lisagreeable enipyreumatic taste; and the fire 
being prevent^ ^’from penetrating into it, the meat wiH 
appear done before at is little more than half-done, besides 
losing the pale blown colour, which it is the Beauty of 
Roasted meat to have. 

d^rom 14 to 10 inches is the usual distance at which 
meat is put from the grate, when first put \iown ; — it is 
extremely difficult tocofter any thing like an accurate 
general rule for this, it depends sb much upon the size of 
the fire, aitd of that of ^lie thing to be roasted. 

Till some Culinary Philosopher shffft invent a Thermo-^ 
meter to ascertain the heat of the Fire, and a graduated 
Spit-Eack tq regulate die distance ffom it, the process of 
Roasting is attended by so many eveiwarying circum- 
stances, that it must S’emain among those which caq 
be performed well,' — by frequent practice and attentive 
observation. <'’ ♦. n 

Sir* Watt, for his Steam Engines',* where Wood fuel is 
employed, allows times the weight of Wood tht*t he 
doej of Newcastle O&als — it is calculated that about 14ibs« 
per Hour of good Nf.wcastle Coal h required to produce a 
one-horse* powfir. A Jiushcl of Newcastle CoalSy which 
weighs f of Cwt. is reckoned to product as much heat 
as a Cwt. oi Scotch or Staffordshire Coals,^' — Bucijanan 
on Economy of jpweZ, 1810j ’p.'' 82, 161, arid 252.; Semfe 
are of opinioji that it requires about doubts the ''quantity of 
Scotch coal to prp^^ce thetSame heat ae that<-of New- 
castle, “ Dr. lrvin& found ^e Heat of a (gammon Coal 
Fire to be about 799®.*' — an on ffcat, p. 152. 

If you wish your Jack to go w^ll, keep it as clean as 
possible, oil it, and then wipe it; if the oil js not wiped oft* 
again ji will gather dust ; to prevent thisT— as soon as you 
have done roasting, cover it up.*— Never leave the winders, 
on whilst the Jack is going round, upless you do it, as 
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Swift says, that it tftay fly off, and knock those trouble- 
some servants on the head who will be crowding round 
your Kitchen fire.” « ^ 

Be very^careful to place tBe Dripping-pan at such a 
distance, from the fire asJus4to catch thfe drippings ; — if 
it is too near, the ashes will fall into it, and sjiofl the Drip- 
pings* (which we* shall hereafter shew w^l occasionally be 
found an excellent subsfltut^ for Butter or Hard ; to clarify 
Drippings, see No. ^3, and Pease fiTtd Dripping Soup 
(No. savoury' and salubrious^ for only a Penny per 
Quart, If it is too far from the fire to catch them, you 
will not onlj^ lose your drippings, but the Meat will •be 
blackened and spoiled l^ the^ foetid smote, which will 
arise when the fat* f 2 |Jls oij the li^e* cinders. 

A la^ge Dripping-Pan is convenient for several pur- 
poses — it should ^t be less than 28 inche# long and 
20 inches wide, an^iave a covered well on the side from 
the Fire, to collect the Drippings, — tftis \^^ill preserve them 
in the most delicate ^ate ; in a psHh of the aJ)Ove size you 
may set fried fish, and various dishes, to keep hot. 

This is one of Psjjnter’s and Hawke’s contrivances, near 
Norfolk-street, Strand. * 

The time Meat wiH take Roasting wi^evary according to 
the time it has belli kept, and the temperature of the 
weather ; — the same weightf will bQ>twenty mhiiltes or 
half an hour lodger in Cold WeathA*,X than it will b» in 
warm, and if fresh killed, than if it bas been kept fill it 
is tender, - • 

* 

* This the Good HousewiFe will take up bcc^ioimlly, and pass 
thmigli a sieve htto a stohe pan*;^hy leaving itjul in the Dripping- 
pan until th(f AJeatJs taken up, it.not only liecoines very strong, but 
when the ^at is rich, and yiel^ much of it, it is apt to be spilt in 
Basting — -To clXiufy DnivniPas, see Noi 83. * 
t Insint upon the Butcher fixiny a l^rcYi'E’r''ef (he Weight to each 
Joini, 9 

$ Ir THE Meat is faq An, the usual practice is to put it into 
ColA Water till it is thawe^ then dry and roast it as usual ; — but we 
recommend you to bring it into the kitchen the night before, or early 
in the morning of the ihjy you Want to roast it, and the warm air will 
thaw it much better. 
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A^^[cK)d M£4^T^l&CIlE£^^ is a great saver of Coats, it 
i^iAdl^a oa wheels, have a fiat top, and not he less than 
ab<mt' three feet an^ a half mde‘ and with shelves in .it, 
ahoot^6ne feot deep — it wU^ then answer all thib^ purposes 
of a large Dutch Oven, Pla^e-Warifier, Hot:He^th, fee. 
Some are made with a Door behind ; this is convenient, 
but the gVeat heat they are exposed to.iioon shrinks the 
materiato) and tU'e currents of air^throughfthe cracks can- 
not be prevented, so tliey aie better without the Door. 
We saw one at Mr. LlOiVd’s, furnishing Itimntonger, near 
Norfolk Street^ Strand^ which had on the top of it 
a •very convenient Jlot Closet — which is a great ac- 
quisition in Kitchens, where the Dinner wilts after it is 
dressed. o ^ 

Every body knows tl^e advantage of Slow Boilinff'-^ 
S1.0W Roa’sting is equally important. 

It is diflBciilt to givr any specific^ituLE FOii Time — 
bdt your Kre is made as before directed, — your Meat-- 
Screen sufficiently large to guard what you are dressing 
from currents of Air, and the meat is not Fiiosted, — 
you cannot do betted tham follow thp old general rule of 
allowing rather mp^e than a Quartei' of an hour to the 
Powndi — a little more or less, accoiding to the tempera- 
ture of the weather, in proportion as ^tbe piece js thick or 
thin^ the strength! of th-^ Fire, the nearness of the Meat to 
it, f^iid the frequeney with which you bafsSe it : the more 
it is <basted the Icss^ime it will take, as it keeps the Meat 
soft and mellqw on tl^e outside, and the Fire acts with 
more force upon it. 

Reckon the Time^ not to the hour when Dinner is or- 
dered, but to tV moment- thef Roasts will^be wanted^ — 
supposing tbore are a dozen* people to aep Sohp and eat 
Fishr first ; you may allow tkftt ten or fiftfK^n minutes for 
the former, and about as long for the latter, more or less, 
according to the temptations the “ Bon^.Gout^' of these 
preceding courses has to attract '%eir attention. 

When the Joint is half done, — remove the Spit and 
back, and stir, up your fire thoroughly, 
tbat^ it may burn clear and Wight for t^e Browning ; when 
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the &team fa'om the Meat draws towards the hte,* it is a 
upi of its being done enoiigh ; bat you will be the, best 
judge of thaty from the*time it has been down, the strength 
of the Firp you have useds aftd the cTistadce yOur Spit has 
been from it. ♦ ^ 

Half an hour hefopph y<mr meat ii done^ make •some 
Gravy, (see Receipt^ No., 326) ; and just befot^ you take 
it, up put it nearer the ftre to brown you wish to 

riiOTii it, baste it, aifd dreige it with flotir carefully ; you, 
cannot do this delicately nice without a very yood light ; — 
the common fault seems to be using too much Flour ; %- 
the Meat should have a hue light garnish of Froth, AOt 
the appearaitce of being covered with a paste ; — tlvQ$e 
who are particulai^ about the Rroih lise Butter instead of 
Dripping; {see Recent to^oasta Turkey^ No. 57) — 

And send up '^at you Roast wi6h relish-giving Proth,’^ 

says Dr. King, and present such an hgrc^able appearance 
to the Eye, that the Palate may prepossessed in its 
favour at first sight ; therefore, have the whole course 
dished^ — before Roasts afe taken from the fire» 

A Good Cook is Is anxiously attenti*re to the appearance 
and Colour of her Roasts, as a CourU Beauty is to her 
Complexion at a Jdrthday Ball. If your meat does not 
brown so much, or so evenly as you take twoiO^Dces 
of Glaze, i, €, ♦Portable Soup, put fi^5r table-spbonsfyl of 
water, and let it Whnu -and dissolve ^'adually by thei side 
of the fire. — This will be done in^about % quevter of an 
hour: put it \>n th^ Meat equally all ove^ Vith a paste- 
brush the last thing before it goes to table. 

Though rojfljting ^ on^ 6f.«the most ^(fommon, and is 
generally i?onsidere($iG|^ of the most easy an^ simple pro- 
cesses oJi.Cook^ry, it nequkes more unremitting attention 
to perform it perfectly welj than it does to make most 
Made-tfishes. , 

That Made- dishes aj^ the most diffioult preparations, 

* M’lidti the Steam Ji>egi AS to arise, it !»' ai proof that the whole 
joint is thoroughly saturated with heat ; any unnecessary evapora- 
tion is a waste of the best nourisSment of the meat. 
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deserves to be reckoned lunong the Culinary Vulgar 
Erwfs ;^ — in Plain Roasting and Boiling it is not easy to 
repair a mistake onf e made ; and all th^ discretion and 
atteiitibn of a steady, carefufCook must be unremittingly 
upon the alert.* ' ^ * 

A diligent* attention to time, — the distance of the Meat 

® B I* 

* A celebrated frendi writer haagivSi us the following observa- 
tions on Roasting : — « ** 

The Art of Roasting vic|uals to the precise degree, is one of the 
most difficult in this world; and ymi may find half a thousand good 
Cooks sooner than one perfect Roaster, {fieo ‘ Almanach des Gour^ 
mands^* .Yol. i. p. 37*) In the mansions of the opulent, they have, 
besides the Master Kitchener, ^ a Roaster, (perfectly independent of 
the former,) who is exclusi^ly tlevoted to the^pit. 

All erudite Gourmands know thi:t these two important functions 
cannot be performed by one artist ; it is quite impossible at rhe same 
time to superintend the operations of the Smt and the Stewpan.^*^ 
Purther on, the same authv observes : certain rules can be 

given for Roasting, «the perfection of it depending on many circum- 
stances which are continually changing ; the age and size (especially 
the thickness) of the piecls,^the quality of the coals, the temperature 
of the atmosphere, the currents of air in the kitchen, the more or 
less attention of the roaster ; and, lastly., the time of serving — Sup- 
posing the Dinner ordmd to be on table at^ certain time, if the 
Fish and Soup are much liked, and detained longer than the roaster 
has calculated; or, dh the contiary, if the^ are dcspatclierl sooner 
than is expected, the roasts will in one case be burnt up,«in the other 
not donrs enough tyro misfortunes equally to be deplored. The 
•first, Thowever, is withot^. a remedy ; five minutes ^on the Spit, 7nore 
or Ih^ decides the goodness of this mode of Gookery: — it is almost 
impo^ble to seize the^^precise instant when it ought to be eaten ; 
whidi Epiedres iir roasts express by saying, ' It is done to a turn. * 
So that there is ho exaggeration in saying, tl\e perfedt Roaster is even 
more rare than thd professed Cook. 

In small famines — where theX^eok is also the. Roaster, — it is 
almost Impossible roasts should be well ^ne ; — ^ the^^Spit claims 
exclusive attention, and is an imperious Mistresf^ho demands the 
entire devotion ^f her slave, l^ut how can this he, owhen the 
* Cook is obhged, at the same time, to attend her Fish and Soup kettles, 
and watch her Stewpans and all thefr accompaniments ? — ^it is morally 
and physically itnpo$Sible : if she gives fhat delicate and constant at- 
tention to the Roasts which is indispeivsably requisite, the rest of 
the Dinner must often be spoilt ; and most Cooks would rather lose^ 
their dhkracter as a Roaster than negledt the made-dishes and ‘ en^ 
tremets,* Ac. where they think they can display tlieir Culinary 
Science', than sacrifice these to the Roasts, the perfection of which 
will only prove their steady Vigilance and Patience.’* 
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from^ — and judicious management of the Fire, and fre- 
quent Bastings,* — are all the general rules we can pre- 
scribe; — we shall delivei particular rules for particular 
things, as the several articles*occur, !ind*do our utmost 
endeavours to instruct pur reader as completely as words 
can describe the process, and tbach 

T?le manageihent of common things so 
That what was thought t^e meanest shall excel : 

That Cook ’s to Rfritish palates most complete 
Whose sav*ry skill gives zest tojeommon meat : 

For what are soups, *-your ragodts,— and your sauce. 
Compared to the fare of old Ekglavd, 

And oLp Ekglisk Koast Beef U* . « 

» 

• • • 

Take Notice, thg,t th§ given in tjie follow-- 

ing Receipts is calculated for* those who like Meat 

thoroughly Roaste^ {See N.B, preceding No, 19.) 

Some good Housewives order very, large joints to be 
rather under-done, as^they then make a bettifer Hash or 
Broil. 

To make GRAVY for roast, see Nq, 326. 

N.B. ROASTS miist not be put on, — till the Soup 
and Fish are taken off the Table. * 

t • 
f 

Hredoings. 

1. Flour mixed v^tli ^ated bread. v 

2. Sweet herbs dried and pc^vdered, and mis^d with grated bz%ad. 

3. Lemon^peel dried and pounded, or orange*pcel, mixed with 

flour.' » • ‘ 

4. Sugar finely powdered, and mixed with pounded^ cinnamon, and 

flour or grated bread. ’ ^ 

G. fennel seeds,* coriaitdejos, cmdamon, and sugar, finely beaten, 
and mixed with gtatid h9i|id or fipur. 


* Our Ancestors were very par^cular in their Bastings and 
Dredgings, as will he seen by the following quotation from 
May’s “ ^Rcotnj^kdked Cepfr,’’ Xendon, 1866, p. The rarest 

ways ef dressing of ell manner of roast meats, either flesh or fowl, 
by sea or laud, and divers ways of breading or dredging meats to 
prevent the gravy from tqb much evaporating.’* , 
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0. For young pigs, grated bread or flour, mused with beaten wiU 
mag, ginger, pepper, augar, and yolks of eggs. 

7 . Sugar, bre^, and salt, mixed. 

* 

I ' f 

BAtfrjxos. 

1. Fresh butter.^ < 

2^ Clarified suet. 

3. Min^d sweet herbs, butter, and claret,^ especially for mutton 

and lamb. • < , 

4. Water and salt. f ^ 

5. Cream and mdtdd butter, especially for a flayed pig. 

6. Volks of eggs, grated Ms(^'t, and juice of oranges. 
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CHitPT^R III. 

FRYING. • 

Frying is often a convenient mode of Cookery — ijt may 
be performed &y a tire which wiU not do fop Roasting or 
Boiling ; and by the* introduction g€ the Pan between the 
Meat ami the Fire, things get morg equally dressed. 

The Dutch Oven or Bonnet i| another vety conve- 
nient utensil for smtSl things, and a very useful substitute 
for the Jack, the Gridiron, or Frying-fan.* * 

A Frying-pan should be about*four inchqp deep, with 
a perfectly flat and thick bottom, 12 inches long and 
9 broad, with* perpendicular sides, aftd must be half filled 
with Fat — Good Frying is, in fact. Boiling in FaU 
To make sure that the p^n is quite clean, rub a little Fat 
over it, and then m&e it warm, and wipe it out»with a 
clean cloth. , • , 

Be very partidular in Frying, nevof* to use an^ Oil, — 
Butter, — Lard, — oT Drippings, — but ;pvhat is quite clean, 
fresh, and free from salt. Any thing dirty ispoils the look ; 
any thjng bad-tasted or stale, spoils the flavour ; and salt 
prevents its Browning. • 

Fine Olive Oil is the mbsl -delicate fcgr* frying; — but 
the best oif is onpensive, and bad oil spoils, every thing 
that is drcpssed with it. • j • 

For general purposes, anq especially for Fish, clean 
fresh Lard is nat near ^ expensive as 4)U or clarifkd 
Butter, and does almo^r as well. Butter often barns 
before you are aware of it ; and what you fry will get a 
dark and dirty app^rance. 

Cooks in large kitchens, wjiere there is a great deal of 
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frying, commonly use Mutton or Beef Suet, clarified, (see 
No. 84) : if from the kidney, all the better. 

Dri^nff, if nicely clean and fr^sh, is almost as good as 
any thing, — r if, notr clean, it may be easily clarified ; (see 
No. 83,) Whatevet Fat you use — after you have done 
frying, let it ren^ain in the Ban f^r a few minutes^ and then 
pom* it tjiirough a sieve into andean basin, it will do three 
or four times ofi well as it did at first', L e. if it has not 
burned — but Mem. — the Fat you have fried Fish in 
must, not be used fdr any other purpose. 

To know when the Fat is of a proper heat, according to 
what you are to fry, is the great secret in frying. 

•TofryFisv, — Parsley, — Potatoes, or any thing 
that is watery, your Firecmust pe very clear ^ and the Fat 
Mite hot, which you fnay be ^pretty sure of, when it has 
done hissing, and is still. — We cannot insist too. strongly 
on this point : if the Fat is not very^hot, you cannot fry 
Fish either to a good dolour, or firm and crisp. 

* To be quite certain, throw a little bit of Bread into the 
pan; if it fries crisp, ‘the Fat is ready: if it bums the 
bread, it is too hot. ^ 

The fre under the pan must be clet^r and sharp, 
wise the fat is so long before it becomes ready, and demands 
such^ attendance ‘ to prevent the*" ac(Jident of its catching 
fire,* that the patience of cooks is .exhausted, and they 
frequently, from igiiorance or impatience, throw in what 
they are going to fi'Jy before the fat is^haffhot enough. — 
Whatever is so fried will be pale “and sodden, and offend 
the Palath aqd Stomach not less than the Eye. 

Mave a good light to fry by, that you may see when 
you have got t|ie right colour: ~ a Lamp fixed on a stem, 
with a loaded foot, which has *^an arm that lengthens but, 
and slides up and down like* a reading^ candlestick, is a 
most useful appendage to Kitchen Fire-places, Which are 

t 

• If this iinfortniuitely happens, be rot alarmed, — ^but immediately 
wet a basket of Ashes and throw them ^owi^ the Chimney, and wee 
a Blanket, and hold it close all r<nmd the Fire-place, — as soon as the 
current of air is stopped, the Fire will be extinguished : with a cHAn^. 
COAL STOVE there is no danger, as the diameter of the Pan exceeds 
that of the fire. . 
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very seldom light enough for the nicer operations of 
Cookery. 

After all, if you do nqjt thoroughly dratn^ the fiit from 
what you ham ftied^ especially from those, things that are 
full dressecMn Bread jCrumbs,* or Biscuit Powder^ 
your Cooking will do you. no toredit. 

The Dryness of Fish d^nds much upon' iS 3 having 
been fried in fat of a diys degree of hea^ ijt is then crisp 
and dry in a few minutes aftefr it is taken out of the Pan — 
when it is not, lay it on a soft cloth be^S>re the fire, turning 
it occasionally, till it is : this will •sometimes take 15 mi- 
nutes ; — therefore always fry Fish as long as this beford 
you want then^ for fear you may find this necessary/ * 
To FRY Fisir, see. Receipt to Sry Soles, (N6. 145) which 
is the oi^y circumstantktl aci^ount oT the process that has 
yet been. printed. — If the Cook will study it w^th a little 
attention, she must^on become an Accomplished Frier, 
Frying, tliough one of the molt Qommon of culinary 
operations, is one that is least commonly 'pedTormed per- 
fectly well. • • • • 

• * 

• When yon* want ;• great many Bufad Cbttmbs, divide your 
Loaf (which should be two da 3 rs old) into tAree equal parts.»take 
the middle or crumb pie^, tlils top and bottom \rill do for table^— in 
the usual way of cutting^^he crust is wasted^ * 

Oatmeal is a veiy 'satisfactory, and an esftremely economical 
Substitute for Brea^ Crumbs* See No. 145y|; “ ' • * 
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* CHApf£R I'/. 

ft 

BUOILING. 

ft 

“‘And'as now there is nought on the fire that is sjf.nling, 

We’ll give yfiu just two or three hi,uts upon hroiliiig, 

How oft you must turn la Bee&t^^, how seldom ^ 

A good Mutton chop, for Jo have^em both well done, 

And for skill in such aiokery your credit ’twill fetch up,^ 

If your broils are well se*ksoned with goods^Iushroom Catchup. ” 

“ T * 

Cleanliness is ^xt;femely^ essential in this mode of 
cookery. ^ 

Keep your Gridiron quite clean between ^the bars, and 
bright on the top:^ — when it is hot, ^ wipe it well with a 
linen cloth; — jiist before you i^se it, mb the bars with 
clean mutton-suet, to prevent the from being marked 
by th<j gridiron. ^ 

Take «care to pr^^are your Fire in time,, so that it may 
bufq^ quite clear ; a brisk and clear Jire is indispensable^ 
or you capnot give *^our meat that browning which consti- 
tutes the peifection oT this mode of cookery, and gives a 
relish to food it cannot receive any other way. * 

The Chops or slices should be from half to three-quarters 
of an inch in thtekness — if Jthicker, thej^will be done too 
much on the outside before the' inside is d<;^ne enpugh. 

Be diligently attentive toSvatch the moment that any 
thing is done; — never hasten any things that is broiling, 
lest you make smoke and spoil iff 

Let the bars of the gridiron be-all hot through, but yet 
not burning hot upon the surface : this is the perfect and 
line condition of the Gridiron. " 

As the Bars keep away a^ much heat as their breadth 
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covers, it is absolutely necessary they should be tho- 
roughly hot before the thing to be cooked be laid on 
them. ^ 

The Bars (tf Gridirons should be made concave, and 
terminate in a trough to catdh the Gravy and keep the 
Fat from, dropping idto the ^re and making a smoke, 
which will spoil the Broil* ' * # 

Upuicwtt Grii/irons are Uie best, as they ca8 be used 
at any fire without fear (ff sipoke;, and tlic* gravy is pre- 
served in the trough uiider tliem. • 

N.B. Broils must be brought to table gs Hot as pos- 
sible ; sot a Dish to heat when you put your Chops on tha 
Gridiron, fron^ whence to the Mouth*their progress, must 
be as quick as possible. ^ , • 

When the Fire is no^ cZear, the basiness of the Gridiron 
may be clone by the Dutch Oven or Bonnet, 
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CHAPTER, V, 

VEOETABl.ES. 

t 

■The Marketiko Tables at the end of this wotk shew 
the Seasons of VegetahleSy and point out nthe time whea 
they are Bei^t and Ciiea^est.^ 

There is nothing Hh which thcr difference between an 
fJlegant and an Ordinary table is more seen than in the 
dressing of Vegetabhs, more espeqj^lly Greens; — they 
may be equally as fine^ at first, at one place as at another ; 
lJut their Ibok ani taste are afterwards very different, 
entirely from the darfeless way in which they have been 
cooked. ^ 

They are in greatest Perfection wli^ in greatest Plenty^ 
i. e. when in full season. 

Bj Season, — ^ 1 do not mean early days, that 

luxury in the b^yas^ and avarice m the sellers about 
London^ force the ^rarious vegetables ; but that time of tlie 
year in which by ‘nature and common "culture, and the 
mefe operation of ^he Sun and Climate, they are in most 
plenty aiiid ^ifection^ 

Potatoes and Peas are seldom wotth eating before Mid- 
•summer; — Up^RiPE Vegetaples are asfnsipid and w- 
wholesome as Unripe Fruits, 

As to the quality of Vegetables, the middle size are pre- 
ferred to the largest or the suiallest ; they 'are mJ>re tender, 
juipy, and full of flavour, just before they are quite full- 
grown; — Freshness is their ch^ef value and excellence, 
nnd I should as soon think of roasting an Animal alive, as 
of boiling a Vegetable after it is dead. 

The Eye easily discovers if they have been kept too 
I(ftg ; ~ they soon loose their beauty in all respects. 
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Roots, Greeost Salads^ and the various pro- 
dnctions of tbe Garden, ivhen first gathered, are plump 
wad and have a^fiafgrant freshneasrlio give 

them "again, when they hkv^ lost by* long keeping: 
though it wfll refresh J^hem a little to put, them into cmd 
spring water for s6tne tima before they are dres^. 

To boil them in soft wafer will preserve the'cclour best 
of such ‘d% are Green ; if^ou Have only hard water, put to 
it a tea-spoouful of Ca%bona^ ofPotas^. 

Take care to wash and cleante^ them thoroughly from 
dust, dirt, and insects : this requires great attention : pick 
ofiT all the outside leaves, trim them nicelv, and if not quife 
fresh gaiheredh and have become fiaebid, it ^is absolutely 
necessary to restore* their icrispness^ before cooking them, 
or they will be tough and unpleasant : lay diem in a pan 
of clean water, with a handful of salt in it, for an hour 
before you dress them. * 

** Most vegetables being more or less gucjulent, their 
full proportion of fluids is necessary for their retaining that 
stale of crispness and plumpness which they* have when 
growing. On being cut or gathered^ the exhalation from 
their surface continues, while, from the open' vessels of the 
cut surface, there is often ^great exudation or evaporation, 
and thus their naturii moisture is diminished, the tender 
leaves become flacciS,* and the thicker masses or root^ lose 
their plumpness, v- This is not only l^sT pleasant to the 
Eye, but is a real isijury^to the nutritious- powers of,tfie 
vegetable ; for in this flaccid and shrivelled state^ts fibres 
tire less easily divided in chewing, land the water which 
exists in vegetable substances, in the form.of th^ir respective 
natural juices, is directly nutritipus. The first care in the 
preservation •of succulent vegetables, therefore, is to pre- 
vent them from idsiiig their datural' moisture.” — to 
Edin. Mnajclop. vol. iv! p, 33S. 

They should always be boSed in a sauce-pan by them- 
selves, and have plenty of* water; if meat is boiled with 
them,iQ the same pot, th^y will spoil the look and taste of 
each other. • 

If you wish to have vegetables delicately clean, put on 
your Pot, make it boil, put a^little s^dt in it, arid skim it 
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.per£^G% clean tefore, you? put in the Greene^ &jc. which 
should not W put in till the water boils briskly ; . the 
quicker^ ibny : bPfl» tlie , greener they will be $ when the 
they , are ^euer^y done, enough, if the 
water has beeq kept constantli^ Tdfe tkm up 

impiediate^i or they mil hsoJ^eir yoddness. 

water front th^^ thoroughly before you. send 
them to tables • t * ’ 

Tkis branch Cookery fequir%$ the most viyUant at- 
tention. ■ . 

^ If Vegetables are a minute or two too long over the fire, 
^hey lose all their beauty and flavour. 

1/ not thoroughly boiled tender^ they arte tremendously 
Indigestible^ and mych* mor& troublesome during their 
residence in the Stomach, than under-done Meats.* 

To pi»serve or givb Colour in Cookery, mnny good 
dishes are spoilt; oyt the rationale epicure, who makes 
nourishmeyt main end of Eating, will be content to 
sacrifice the shadow^to enjoy the .substance. Vide 06s. 
to No. 322* 

Once for all, take*care your vegetables are fresh ; — for 
as the Fishmonger often suffers for ithe sins of the Cook, 
so the Cook often gets undeservecllj blamed instead of the 
Green-grocer. * • 

Vjpgetables, in this metropolis, a^e‘ often kept so long, 
thkt no art can them either look o,r eat well. 

* gtrong-scented iP'egetables should fee kept apart ; Leeks, 

or Celery, laid antong Cauliflowers, &c. will quickly spoil 
them. • ' * ^ , 

** Succulent Vegetables are best preserved inca cooh 
shady, and damp place. ^ » 

Potatoes, 'Turnips, Carrots, and similar Roots, in- 
• * *. *«' 

« 4' ■ * t « 

* “ Caumflowebs and oth^ Vegetables are often boiled only 
crisp to preserve their Beauty. For the look alone they ha^ 
better not be boiled at all, and ilmqyi as well the use, as in this 
crude state th^iy are scarcely digestible by the strongest stomacli. 
On the other baud, t^en over-boiled, they become vapid, difid in a 
state similar to decay, m which they afford no sweet purifying Juices 
to the body, but load it with a mass of mere feculent iiiatter.'*..->i>o- 
mestie Mamgment, 12mo, 18l3|ip. 69. 
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tended to be stored np, should never be cleaned from the 
earth adhering to themj till they are to be dressed/ 

They must be protected from the action of the air 
and* frost, b^ laying them in heaps, bdiyiifg them in sand 
or earth, &o. or covering them with straw or mats. 

“ The action of Frost destrdys the life of thc^ Vegetable, 
and it speedily rot^/' — Supph 4o Edin. Encgchp? vol, iv. 
p. 335. " » 

Mem. — When Vegctab^es are qwxU fresh gathered^ 
they will not require so much boiling, by at least a third of 
the time, as when they have been gathered the usual 
time those are that are brought to Publjc Markets. ^ » 
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. CHAPTER VI. 

, ' FISH. 

The Markijtixg Tables at the end of this work shew 
when each kind of Fisji Best* and Gheapf.st. 

This department of the buainess^of the Kitchen requires 
considerable experience^ and depends more upon practice 
than any other ; — a v^ry few momeitfiSy more or less, will 
thoroughly spop Fish which, to be eaten in perfection, 
must never ne put on Jlhe Table, till the Soup is taken oC 

So many ^circumstances operate on this occasion, that 
it is almost impossible to write general rules. 

I 

< 

♦ ^V^lell the Cook has large dinner’s to prepare, and the time of 
serving uncertain, she will get more credit l^y fiiied (see No. 145), 
or stepped (see tliaii bv jioiLEu'^Fish. It is also cheaper, 

and much sooner caVved (see No. 145)* , 

•31 r, Ude, page 238 bf his Cookery — advises^ “ if you are obliged to 
wait after the Fish done, do not Itt it remain in the water, but 
keep the vater polling — and put the fish over it, and cover it with a 
damp cloth.— ^ hen the dinner is called for, dip the fish again in the 
water — And se^o it up.” 

The only cir^umkantial instructions yet printed for Fryiko 
Fish, the Reader will find in‘ llo. 145 ; if this he carefully and 
nicely attended to, you will have delicious fopd : aiM let the Fish- 
Eater remembe|r the Epitaph of the iit Marseilles — 



which hein^XiGi^ acco^n^ t^thi^French gamut and prbnundiation— . 
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There are decidedly difierent opinions, whether Fish 
should be put into cold, tepid, or boiling water. 

We believe for some <rf the fame the Duteli Cooks have 
acquired; tliey a little indi^bCed 4idf tliiiSr* liiituation af- 
fording them a plentiful supply of Fres|^ Fish for little 
more thafti the trouble of catching it; — and that ^ the 
superior excellence, of the fish in Holland, is because none 
are used /unless they are^ brought alive ii5rta the Kitchen, 
(Mackerel excepted, which d!e the moni/ent they are taken 
out of the water). The Dutch are as nice about this, as 
Seneca says the Romans* were ; who, complaining of the 
luxury of the times, says, they are come to that dainti- 
ness, that they* will not eat a Fish, u&less upon the same 
day that it is taken, «that it may*ta^ of lhe sea, as they 
express it.’^ « * 

On the Dutch flat coast, the Filh arc taken with nets ; 
on our rocky coast, they are mos^y caught by bait and 
hook, which instantly kills them. — Fish ar^ brought alii^e 
by land to the Dutcl^ markets, in wjter casks with air- 
holes in the top. — Salmon, and otner fish, sftre thus pre- 
served in rivers, in a well-hole, in the^fishing^boat. 

All kinds of F«sh are best some time before they 
begin to spawn — and |ire ynfit for food Tor some time after 
they have spawned, ^ ^ • 

Fi&h^ like A nimal^, are fittest for the Table when, diey 
arc just full grqiyn ; and what has becji’^said in the siith 
Sentence of the firsWpage of Chapter V. respecting 
tableSf applies equally well to Fish. * , 

The most convenient Utensil to hdil Fisk is a Tur- 

bot-Kettle; this sliould be 24 inches long, 22 wide, 


• They Saltwater preseeves for feeding cUffeigent kinds of 
Sea-hsh ; th^se fn ponds oi Lueuilfis, at his death, sold for 
^25,000. sterling. The prolific mwer of Fish is wonderful ; the 
following calculations are from Petit, Block, and Leuwenhoeck 


•» . 

Salmon of 20 pounds weight contained ... . 27^950 

A middling-sijsed Pfke 140,000 

A Madcerd 540,601 

A Cod...; ?... 0,344,000 

See Cours GcLstr^mmiqueSy lOmo, 1306, p. 241. 
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and 9 deep* It is an excellent vessel to boil a Ham 
in, &c. ^ 

The good fol^M this Metropolis are so often disap- 
pmnted by having'*f|sh which has been kept loo long, — 
that they are to run into the other extreme, and sup- 
pose that Fish will not dress well unless it is absolutely 
alive. This is true of Lobsters, &c. (jNo. 176), and may 
be of Fresh-)V£|ter Fish, but certainly not of 'some Sea 
Fish. • • 

Several respectable F^ishmongers and experienced Cooks 
have assured the Editor, that they are often in danger of 
Itjsing their credit, by fish too fresh, and especially Turbot 
and Coef, w'hich, UBfe meat, require a certain time before 
they are in the best jjondition Ho be ‘dressed ; — they re- 
commend them to be put int« CoM Water, Salted in pro- 
portion of about a qugfrter of a pound of salt tA a gallon 
of water. Sea-Watef^is best to boil Sea fish in ; — it not 
only saves {.he^Expense of Salt, but the ftavour is better : 
let them boil slowly tjU done ; the, sign of which is, that 
the skin of the fish lises up, and the Eyes turn white. 

It is the business of the Fishmonger to clean them, &c. 
but the careful Cook will always wash them again. 

Garnish with slices of Lempn 6nely scraped Horse- 
radishj^— fried Oysters (No. } 83),-* -Smelts (No. 173),^ — 
Whitjmgs (No. 153), — or Strips of ^Ics, as directed »n 
Nd. 145. 

^fhe Liver — Roe — and Chittqdingt. — should be placed 
so that tbe Carver \nay observe them, and invite the Guests 
to partake them. ‘ ^ • 

N.B.' Fish, lik^ Meat, requires more cooking in C(ftd than 
in warm weefther ; if it. becomes Frozen,* it mu^t be 
thawed by^the means we have directed for -Meat, in the 
5th page o‘f the 2d Chapter df the Rudiments pf Cookery. 
To go to Market tor *^isii, see Observations after 
No. 182, and the Marketing Tables at the end of this 
work. 

V 

»• 

* Fish is very fluently sent home frozen by the Fishmonger, to 
whom an Ice-houMe is now as necessary un appendage (to preserve 
Fish}— as it is to a Confectioner.!' 
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FiStt SAUCES. 

The Melted Buttew (No. 256Xi|^^ish^ should be 
thick enough to adhere to the Sish, aiiilSiJierefore, must be 
of the thickness of light Batter, as it is to, be diluted with 
— Essence of Anciiovv (No. 433)- — - Soy (No. 436) — 
Mushroom Catchup (No. 439) — Cayenne (No. 404), 
or Chili Vinegar (No. 405V LiiMONs or^LEMON-.! uice, 
or Artificial Lemon- Suiee , (see No. 40*^*), &c. which are 
expected at nil well-served Tables. ^ 

Cooks, who are jealous of the reputation of their Taste, ^ 
and Housekeepers who value their Healthy will prepare 
these articles (Pt home ; — there are qAte as ipany reasons 
why they should, as* there *are fdr preference usually 
given to Home-hdked Bfead and Home-brewed Beer^ ' &c. 

N.B. ’The Liver of the Fish potinded and mixed with 
Butter, with a little Lemon- Juice, ^c. is an elegant and 
inoffensive relish to Fish (see No. 288).^ Mushroom 
Sauce Extempore (Net. 307), or the^Sgup of Mock Turtle 
(No. 247), will make an excellent Fish Sauce. * 

On the comparatively nutritive qualities of Fish, see 
N.B. to No. 181. • 

• • 

* See “ Home-Biii;w^d Ale,” hy a Uousekeei^r, Ro^iifsen, 
J.304 : in ]iage 13, our H(/ti8ekeeper tells us, that a poor wid^w ki 
his iiei^hbourJiood has fitted up a Bretrcry for the sum oi^ei^hteen 
fence sterling! A*Dutter-tub (price is her mash^tu.^ : 

tljree half tubs of smaller size (at three -pence e£y:;h), are her coolers — 
with these she brews half a bushel of malt at a time, and declares 
that she finds her Uome-Brewed Ale ‘ very CrnnfottomeinfUitd'^^U !t — 
See alscaUAWLiNsoN oh^Brewing J\1alt Liau or / or 
Vse-^printed fer Johnson^ 2d Editmi^ 1307, price Ij. 
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^ CHAPTER VJI. 

BROTHS AND SOUPS. 

Cook Hjust pa^ continual attention t(» the condition* 
of her Stew-pans* an^ Sdup-kottte, &c. — which should 
te eicamined every time they used. The jyrudeiit 
Housewife will carefidhj examine the condition^ of them 
her$elf at least once a^'mmth. Their covers also must be 
kept perfectly /^lean and well tinned, and the Stew-pans 
not only on the but about <a couple of inches on 

the outside 5 — many mischiefs arise from their getting out 
of repair; zxidif not^ept nicely tinned^ all your goodivork 
will be in vain; the Broths and Soupl» will look green and 
dirty, taste bitter and poisonous, anti will be spoiled both 
for Eye and *Palate, and year credit will be lost. 

T|^ Health, and even Life of the ‘family, depends upon 
thii, and the Cook may be sure her Employers ha,d rather 
the Tinman's bill than the D«<ctor's ; — therefore, 
attention to this liannot fail to engage the regard of the 
Miatress^ b^tw^n whoVn and the Coqk it wiU be my utmost 
endi^avonr to Jpiromote perfect Harmony. ' 

If a servant hus the, ndsfontune to scoitch or blistejr (he 
tinning of her Paw,t which .will happen sometimes to the 
most careful,Cook,— advjsh her, by ^1 megpis, 

' ' f . 

* We prefer the form of a Stew-pan to the Soup-Pot, — the 
fonn^ is more conr^ient to skim; tke most ui^ul size is 12 inches 
diameter by 6 indbies deep : this we woiKd have of Silver,— or lion,— . 
or^ iC pppe r, linj^ (not plated) with Sh^er. 

f 7^ muy he iHviam uifetded by Bfovmmg jfom tneae in the 
—it is the, brownf% lof ^meat fhi^ dett)*oy«( thd 
SWw.pkl.' ■, ' 
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diately to acquaint her empkyers, who will thank her for 
candidly mentioning an accident; and censure her de-^ 
servedly if she conceal it. 

Take cm ta be propetly with- and 

Tammy cloths,— -S poons anirLADiES, — make it a rule 
without an exception^ never to use them till they are well 
cleaned and thoroughly dried, — nor any Stewpans, -&c. 
without first washrtig them out with boding waler, and 
rubbing them well witli a di^ cloth and a little bran, to 
clean them from grease"*, sand, &c., or any bad smell they* 
may have got since they were last used ; never neglect this. 

Though we do not suppose our Cook to be such a naughty 
Slut as to wilfully neglect her BicoTM-Po'rs, &c., yet we 
may recommend he^ to wash thi^ imni^iattely, and take 
care they are thoroughjy Jrjed at tHe fire, before they are 
put by, ^ind to keep them in a dry pkce, for damp will 
rust and destroy them very soon : — ^attend to thts the first 
moment you can spare after the diifner is sent up. 

Never put by any Soup, Gravy, &S, in utensils*; 
in which never keep Any thing lontge/ than ^ absolutely 
necessary for the purposes of Cookery, — the acid, vege- 
tables, fat, d:c. employed in making Spups, are Capable 
of dissolving such utensils ; therefore* stone or earthen 
vessels should be use<| foi^this purpose. • 

Stew-vans, SoOT*-roTs, and Piiesekving PAN^,with 
thick and round bottoms (such as sauoe-pans are*«fiade 
with) will wear •tVice as long, and art? cleaned vFith hjtlf 
the trouble, as thoSe whose sides are spidered to the bot- 
tom, of which Sand and Gr-ease get into the Joined parr, 
and Cpokeys that'it is next to an imppssmility to dis- 
lodge it, even if their nails are as long as Nebuchad- 
nezzhr''s. The ’Editor claims the credit of having first 
suggested' the importance pPthis. constroctipn of tliese 
utensils. • • t ' * 

Take care that the Lids fit as close as possible, that 
the Broth, Soupj, „aud fj^uccs, &c. may not wa^tP by 
evaporation,* %cy are good for nothing, unless 'they 

* Fit-on jamais da uae mannfte ddeoiiverte ? 

QuefUedidTirence de goAtf d*odi^^ |ifi d^ substance^ tmtre i|n^ tranclM! 
de Boeuf cuite h feu lent, dtos uU^ViMsseau oU ua'^moreeau de 
# F 2 
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fit tight enough to keep the Steam in and the Smoke 
out* 

Stew-pans and Sauce-pans should be always bright on 
the upper rim, wfaer^ the fire does not biirn them ; but to 
m)^x them air over is noronly giving the Cook needless 
trouble, but weaving out the vessels.' See Observations on 
Sauce-pans in the 5th page of Chapter 1. 

Culti^te habits of regularity and cleanliness, &c. in all 
your business,* which you wilt* then get tlirough easily ^and 
comfortably. — I domot mean the restless spirit of Molidusta^ 

“ the Tidy OnCy" who iL anon, anon. Sir, frisking about in 
a whirlpool of bustle and confusion, and is always dirty — 
under jretence of b^ing' always cleaning. ^ 

Lean juic}' Beef^^Mufton, or VeaL form the basis of 
Broth ; — procure those pieces w;hicn afford the richest 
succulence, and as fregh kilfed as possible.* See Thu 
Marketing Tables at the end of this work. . 

Stale Meat will makj broth grouty and bad tasted, and 
Pat meat h wasted. This only applies to those Broths 
which are required be perfectly ''clear: wc sliall shew 
hereafter, (in No. 229), that Fat and Clarified Drippings 
may be so combined with Vegetable JVJucilage, as to afford, 
at the small cost of one Penny per Quart, a nourish- 
ing and palatable Soup, fully adequate to satisfy Appetite 
and .'support strength ; — this will o^en a new source to 
those rbenevolent' housekeepers, who are disposed to relieve 

Bceuf cuit iV gros bouillons, dans une inarmiife'entierement ouverte I 
I/avantage eu est si ions^qaent, qne j'ai souvent reusSi a fkire eje 
Hi«iUeur bouilk)ii) «n quantite dgale, avec moiti^omoins de viniide 
dans line marmite bieii ferm^e, qu'avec le double dans un missaan 
ouvert. B'oii provient done cette difference dtoniiante ? G’est (we 
dans un vaisseau'decouvert, la* plUs*grande partie'dn sue des vikna^s 
et du bouillon pe dissipent en vii^eurs, tandis qye dad^ un vidssieAU 
ferm<5, ces exB^alations nuiritives, tdujours condeusifes, sqat dans nde 
distillation perpetuell^, qUi, retofnbant dans le vase comme la 
' concentre la totality de leurs sucs,(et conserve toutes leurs substances 
noorrideres.” 

* tii general, It has been considered^lie best' Economy to use die 
cheapest and most inferior meats for S>bnp, &c., and to boil it down 
till it is entirely destroyed, and hardly worth putting into the Hog- 
tub. This is a false Frugality « htt/*/ good pieces oj Meaty and entg 
stmthem till they done enough to U eaten. 



BE0T1I6 AKD 


tor 


the Poor, will show the industrious classes how much they 
have it in their power to assist themselves, and rescue 
them from beings objects of Charijty dependent on the pre- 
cations bounty of others, by teaching |bem how they may 
obtain a cheap, abundant, salul^rious, and agreeable aliment 
for themselves and Daniilt^. ’ 

This Soup has the advantage of being very easily <and 
very soon made, With no more fuel tiiatj is necessary to 
warni a room those whoshave not tastfed it, cannot 
imagine what a salubrious, savoury, and satisfying Meal is 
produced by the judicious combination of cheap homely 
ingredients. 

Scotch Broth (No. 204i) will furnish o Good 

Dmner of Soup Meat for Kive^pent^e per heady Pease 
S our (No. 221) will ^jost pnly Silence per Quart, Ox- 
Tail- »^up (No. 240) or the same Portable ‘Soup 
(N o. 252), for Five^pence per Quet^t, and (N&, 224) an 
excellent Gravy Soup for Fouf^peme halfpeimy per 
Quart, DiroK-GiBLET Sour (No. 444) for^Three^perfee 
per Quart, and Fowifs* Head SoL't» in the s^me manner 
for still' iess (No. 239), wilt give you a good abd plen- 
tiFUL DiNKTR (ov^x people for Two Shillings mid Two- 
pence, See also Shin or Beef sTE\fED (No. 493), and 
^ XA ;!itoDE Beef (N|). 502). 

« ^ 

• # 

. : BROTH HERBS, SOUP ROOTS, AND SEASONING SA , 

Scotch barley ^0^204). ( Macaroni\No. 513). 

^^arl. parley * Isinglass.^ 

FJour* ^ Potato mucila'^^(No. 448). 

Oatmteal (No. 572)! Mushrooms* (No. 439). 

'Bt^hd. ‘ , jQhampignonsi 

Raspings.# Parsneps(No. 213), 

F^as (Noj, 218)? • "Carrots (No. 2 l^f). 

Beans. * jBeet-Roots. * 

Rice (No; 321*). ^Tutnips (No. 208). 

Vqrjrnicelli. * Garlic, 

> ' ' » ■ , , f - 

^ Mushroom CatCWvp; wade Not 4l3p, or No. 440, wll* 
,a»swet«all the parposes^f MushropiUs in soup dr sauce, and no store- 
room should be without a Stock of it. 
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ShalMv^ (sfte NOt 402.) 
OniflM.* , , 

Leekst 

Gucnmber.t 
Qiimf (No. 214). 

Celery seed.J " 

Ciess seed^I (see No. 397). 
Parsley,? (see N. B. to 
No. 261.) ‘ ‘ 

CoouiKkD lliyine.^ * 
Leoioa Thyine.§ < 


Orange Tiiymoy^' 

Knotted Marj<H»ida§^<k417). : 
Sage.4 

Mint'(No. 398). 

[Winter Savoury 4 * 

Sweet Basils (No. 397). 


Tomatoe. * 
'Barragoii (No. 396). 
Chervif. 

[ Burnet (No. 399). 


• * All CooSfl agree in this opinion. * 

JVb 'stmoury dish an Ok lox. 

SHced Onims fricil, (aee^o. 299,^and ijote under No. *^17)) 
some Imtter and ilonr, till t}iey are browned (and rubbed ^rough a 
atm), are /excellent to l^igliten the colour and flavour of lirow^t 
sonpa and sauces, and the basis of most of the llelishes fur. 
xdthed by the ‘‘ Restaurat^s**^^-^ we guess from the odour which 
sw&ndft from Iheil- KiteVens, and salutes our olfactory nerves en 
passant*^^ « c «' 

The. older ahd drier the onion, the stronger its flavour, and the 
C<K>^ will regulate the quantity she uses accordingly. 

-(• Burnet has exactly the same flavour as Cucumber, — see Burnet 
Vinegar (No. 399). ‘ 

± The concentratpm of flavour in ORX'AtY and Cress Seed is 
suen, that half a drachm of it {Jinely puumIed),flT double the quantity 
if not ^Quud or poNuded, cosimg only onc-tfiird of a Farthing^ will 
imprecate half a gaHoo of soup with almost as pauch relish as two 
or, three fieads of the fresh vegetable, weighing sWen ounces, and 
costing Twopence* This valuable aequisitioiTto the 8oup.pot de* 
serves to he universally known. 8ee also 499^ Essence of 
Cei.ert* Tim is the mflst frugal relish we to introduce tO' 
the.BoQit<mu$t..4>i3^th^ our judgment in Palates, may not bescalled 
in question bv opr fdUow.mortfdi, who, as the €raniohgtsts say, 
happen to have the Organ of 7\is)^e Stronger than "the Organ of^'Ac^ 
cumidatirems^^ we must confess, that, with the flaivoti^ it does not 
impart the delfcate sweetness oAhe fre^ Veg^etable ;f and when 
use^, n hit of 8^^ kccomgtay 

§ See No. 4l9, No* 420, and *NoA4h9. Fresh green Basiiv 
is seldw to 1)0 procured. When much «7f its fine flavour 

is lost, which is fully extracted by pounhg wine on the fresh leaves 

(flea 3 !fp* 3 p 71 ^ . ^ 

' apd t)lp>.,flayour of sw]Ei;t aAvousv 
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Allspice* (No*^ 412). « Lemoa-pedl (No. 407 & 408). 

Citmamoik* (N<»;4i6^). White pepper. * 

Gioger'^CNo. 411). ^ Lemon-juice.t 

Nirtmeg.'*' Seville o^angf-juice^J 

Clove (No.'ll 4). ftssence of Anchovv^ (see 

Mace. • ’ . No. 433).' 

Black pepper. 

•» ^ 

The above Materials — Wine and Mushfoom Catchup 
(No. 439), combined in various proportions, will make an 
endless variety^ of excellent Brodis and Soups, quite as 


• See No. 4M and No. 457‘ Sir Slostie, in tfie Phil. 

Trans. Abr. vol. xi. p. 4307, *dys, ‘‘ PifMnto^ the ij^ice of Jamaica, 
or Ai.LsrzcE) so eaUed, ifom living a rfavotir composed as it were 
of (jlove^ Cinnamon, Nutmegs, and « Pepper, may deservedly be 
counted tne best and most temperate, mM and innocent, of com. 
lUfHi spices, almost all of which it far ^il^assee, by promoting the 
digestion of meat, and moderately heating ^and strengthening the 
stomach, and doing those friendly odices to the bo^elt^, we generally 
expect from spices.” Wft have always Ijeen of the ^ame opinion as 
Sir Hans, and believe the only reason why it is the'least-esteemed 
spice is — because it is the cheapest. What folks get easy they 
never enjoy.” * « 

-f- If you have not fresh Orange or Le^kTnJTitice, or Coxwdl^e 
crystalised J^mon AcidJ the •Artijicial Lenum-Auice (No. 407)is«i. 
good substitute for it. . ^ 

X The juice of the kS^vit.le Orakge is to be preferred jto that 
of the Flavour is finer, and the Acid mildei^ ' 

§ The erudite Mitw of the “ AlmanwA des <ro«imotoJte,”‘Voii ii. 
p. 30, tells us, that teu folio volumes would npt contain the Receipts 
of all the Soups that have been invented in that. Grand School of 
Good JBatii]g.-...tbe Parisian Kitchen. * ^ 

Weeadd the f^lowinjg Birections for SotTP-KAkiKd, firem the 
celebrated Fnmcbl^emSt, PA^AiiiNTiEa • 


Jiggles gcn^alee j^ur la Preparajion des Bouillons ^limeiUaircs* 


1. Vianthj saina^et convenableraeut salgn^. « 

2. Vaisseaux de terre, de prd^renee k cenac de tn^tal,^ parcemie 

les premiers sont moins conducteurs de la olialeur, et qu'une mis 
^ehauif^s, un pen de cendre entfetient Pebullition Id^^ quo 

Pon ddsire. * ^ ^ , 

3. *£au en quantity double du pqids ^ oelle de la viande'emplo^e. 

4. Sulfisante quantity de sel commtm pOiir faciliter ht s^Jparation 
de Palbuihme, ainsi qu«^sa coagulation se^ forme d^dcuMe. 

5. Temperature capable de porter le mdlangeh r^bulUtien pmadant 
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pleasant to the Palate, and as useful and agreecdde to the 
Stodiacb, as consuming Pheasants and Partridgeft, and the 
long list of indammatory^ picjmr^e, and rai:e and costly 
articles, recomn^jnd^d by former Cookery^^book inake)^, 
yrhose elaborately compounded Soup|, are like their Made 
Dishes; in whichVthough variety js aimed at, every tfiififf 
has the same taste, — and nothing its own. 

The general f(iult of our Enolish Souts seems to be 
the employment of an excess ^f Spice, and too small a 
portion 0/ Roots ai/ld Herbs.* 

Besides the ingredients I have enumerated, many Cu^ 
linary scribes indiscriminately cram into almost every Dish 
(in* such inordinate Quantities — one would, suppose they 
were working •for, the Asbestos palate pf an Indian Fire- 
Eater) Anchovies,— GJrlic,t“r Bay^leaves, and that hot 
fiery spice CayenneX pepper; this, which the French call 
(not unde&rvedly) Piment enrage (No. 404), has somehow 
or other, unaccountably^acquired a character for being very 
w^fcsowie whilst the milder Peppers and Spices, are 


tout le temps que Pecume se.rassemblera u la surface? du liquide, ct 
^u*on aura soin d’en seoarer exactement. ** 

6. Temp(<rature plus basse apres roperatijn prec<?dente, et toujoTirs 
constapte, afiu que le liquide ne fasse que^iVemir Idgcrement, pour 
doiuK^o temps au$^sulj«^ces nutritives, c^jerantes, et extractives, 
contenues dans la v| 9 tnde^ de %’unir et de se combiner avec 
dads’ I’ord.-e qui convi^iit a leur solubility. — PaHMENTiER, Cbt/e 
1811 , p. 444. ^ 

• >; Point de tepunAs, point de Cuisi'hiere” ill- a favourite culdUi^ 
of the l^rendi kitcl^cu ; and deserves to be fio : a better eoup 
hiav be made with a couple of pounds of Me^t and' plenty of 
tabids^ ifian odr Common Cooks ^vill make you -tvilh four tiih^ that 
quantity of meat ? all for want^ of knowing the ulea of Soup rpofs, 
an4 Sweet and Savoury herbs. * ,, 

f IMany a fl^iod dia^ is spoiled, by the cook not Knowing the proper 
use of this, winch is to give a aqd notrto be jircdomiTiant 

over the 'other ingredients: a with the point of a 

knife, and stirred in, is enough. 

J Foreigners have strange noti<^S*«'^%nglielh Taste, on which 
,pneof thjei^ Culinary Frofes^q^ harlhiade the following comment r 
The organ of Taste, in t^ipOsLANPERS is very different froih odr 
heUcaie Palates-^nA would excofiate the palate of* a 

Frenehman^ would be ^ make any im|»fes- 

sion'on that of an EngUj^PIp ;-*-«thua tb^f^refer Port to Claret;^’ 
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cried dowii» as destroying the sensibility of the Palate 
and Stomachy drc., and being the source of a thousand 
mischiefs.*— ^We should ^ust as soon recoiOmend Alcohol 
as'beiiig less intoxicating that]^ Wine, 4 « 

The best thing tbaj has been said in praise of Peppers 
is, ** that with all kinds of Vegetables, ''ai also with Soups 
(especially vegetable soups) and Fish, either Black or 
Cayenne Pepper may bg taken freely : lii^ are the most 
useful stimulants to OJd StSmachs^ and often supersede the 
cravings for strong drinks ; or diminish the quantity other- 
wise required/’ See Sir A. Carlisle on Old Age, Lon- 
don, 1817. A certain portion of Condiment is occasionally 
serviceable tq excite and keep up the languid action of 
feeble and advanced Life ;» we must ^increase the stimulus of 
our aliment as the inwritability of our’ system increases. — 
We leave those who love these things to use thfiM as they 
their flavours can be very •extemporaneously pro- 
duced by Chilly-juice, or Essence of Cayenne (No. 4Q3), 
Eshallot wine (No. 402), and Essence *of Anchovy 
(No. 433). ' • * 4 

There is no French Dinner without Soup, which is re- 
garded as efn indispensable Overture ; — it is commonly 
i'ollowed by “ le Coup d*Apres,'' a G’lass of pure Wine, 
which they considor^so wholesome after* Soup, that their 
Proverb says, the Pliysician thercby'ioses a Fee : — ^letlier 
tiie glass of Wiije be so much more adVaqtageotiS for tho 
Patient than it^is Jor liis Doctor, we know not, but bfHeve 
it an excellent plan to begin the banquet with a basin of 
good Soup, which, by moderating* the Appetite for solid 
Amtqal fdod^; a certainly a salutiferous custom. — -Between 
tEg J^0a5/5 ,auif"the they introduce “ le Coup du 

Miiieu '* — i^or a small glass of Jamaica Rum, or Essence of 
Prmch, (see N#. 471); or Curasao (No. 474). 

The introdudlioil is by no means a modern 1 

&c. Aa far as we wish there was not quite 

so much truth in JHonj?t4ur'/^emar^ ; but the characteristic ol the 
FreAch and Eniylish kitchen is, Sa^^'^ei&wut Substance — and Suk-^ 
jitdnce without Saud^, 

To make CATENN^Mf English Infinitely finer flavour 

'than the Indian, see' M 404. * 
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ano^st^rsiwere vefy food of a^bighly spictd 
stboofaii of this wfU comioonly called Jpocram, whkh 
gteoami^ made a part of the last^CQarse»-^or wiiatak^ 
ianoediateiy after diMer. 

‘ ^ T^e Crafte io make* Ypocras^ 

1. * ^ 

** Taka a quarte of red wvne^ an ounce of synamon, 
and hidfo an ounce of gyngei^; a quarter of an' ounce of 
greynea {probably of paradise) and long pepper^ and halte 
a pounde of sugar ; an^ brose (bruise) all this (mt too 
$maU% and then put them in a bage (bfag) of wulien clothe, 
jna*de therefore, with the Wynee ; and lete it-hange over a 
iressei, till the wynee b^xun thorn we*”-i-*ylw Extract from 
Arnold's Chronicle. c « 

It is a Custom which almost universally prevails' in the 
Northern parts of Euibpe, to present a Dram or glass of 
Liqueur, heUoio sitting down to dinner : — this answers the 
double purpose* of a whet to the Appetite, and an an- 
nouncement that Dinner is on the point of being served 
up. Along with the dram, arc presented on a waiter, little 
squaie pieces of Cheese, slices of cold Toegue, dHed Tongue, 
and dried Toast, accompanied with frgsh Caviar. 

We again caufion the Cook fb aioid Over^Seasoningi 
espec^iy with predominant flavoure/ which, however 
agreeable, they mdy^be to some, are extremely disagree- 
able to others, see page 60. 

Zest (No. 255), 8oy (No. 436),— Cavice— Coratchrr-^ 
Anchovy (No. 433),— Curry Pow^r (No. 4^),— Savoury 
Ragoflt Powder (No. 457), — Soup Herb Powder (No, 459 
and 460),' — Browning (No. 3{?2), — Catchop]^«(No4 432), — 
Pickle Liquor — Beer Wine, and Sweet Herb% and Sa*- 
Toury Spice (No. 460), are very convenieilY auxiliaries to 
flnkh Soups, dsc. \ 

The |Jrt)portion of Wik^ (form^lySack — then Claret- 
now MtU^iva or Fort) should net exeeed' a large Wine^ 
a Qudrt of Soup : ^ thit k as much as cait'be 
admitted, without the vinpus flavour&coming remarkably 

?!W| W®' qaa^tit^es 
of Wine (of which C^^ret u 4nOoi4ip|0|fiibly the best, be- 
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oatneiit eODtdins ksd spirit ftnd more and Vxsgtksh 

paktcfi aTe less acquamtecl '^rith eten ^vimuUdei 

Eaude is ordei^ i|V meDy beoksv .^nd used by mtoy 
(especially Tavern Cooks) — ‘Sg much t)ieir. Soo^^over^ 
loaded with relish, t^at if you will eat enough of them 
they wilh certainly make you Dnink, if they don't make 
you Sick — all this frequently arises from an q^d Cook 
measurin’^ the excitabiljjty of the Eateta" palates by his 
own, — which may bo so blunted by incessant Tasting, 
that to awaken it, requkes Wine instead of Water, and 
Cayenne and Garlic for Black Pef>per and OnioD« 

Old Cooks are as fond of Spice yhs Children areof 
and season SOUP, which is intended* tOi$onstitute -a prin- 
cipal pari of a Me^, as highly as ^UCE^ \>f which only 
a spoonful may be Relish* enough for a plate of insipid 
Viands.* (See Obs. to No. 355)-: — However,^ we fancy 
these large quantities of Wine, &c* are oftener ordered in 
Cookery Books than used in life JCitchen: — practical 
Cooks have the Health of their employefa too much ^ at 
heart, and love iShwee d la Langih''^too well to overwine 
their Soup, &c. 

Truvfx.es and Morels^ are also set down as a part 
of most receipts, — yhese, in their Green state, liave a 
very rich high flavour, and are delicious additions to sotne 
dishes, or sent up as a stew by theraseKles when th®y ai*e 
fresh arid fine^ but in this state they *ar6 not i^^ed up 
half a dozen times^in a year at the first taUea in the 
dom i^^^whrin dried they become mere^‘ chips i» pottage 
and serve only to so^ up good gravy , — flo«i Which they 
take snore 'tas e than they give. 

'{'he Att of'^omposing 4 'j^ch Soup is so to proportion 
the" several ingredients one to 'anotlier, that no particulair 
Taste stronger than the rest, — but to j^^duce such a 
fine harmonious relish that the whole is del%htfril ; *— this , 
requires that judicious oomlunation of the materials which 
constitutes 'dm ^ ^hsf d^omrre " of OuMnary Science; ^ 
lA the first plaoe^^ke - cere that the Bmts amt Herbs 

* t^ied tlisiii by thdm ltk«' Musb^ 

rooms (No. 439), bat suceeed. « 
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be perfectly well cleaned ; — proportion the Water to tlie 
quantity of Meat, and other in^edients/^ generally a 
pound of meat to a quart of waters for Soups ; and doubleK 
^at quantity for Grr-vies. If they Stew gently^ little more 
water need be put in at first than is expected at the end: — 
for when the Pot is covered quite close, and the fire gentle,, 
Teryiittlp is wasted. 

Gentli: Stewing is incomparM>ly the best, — the Meat 
is more tender, and the Soup Detter,.flavoured. 

It is of the first Importance that the Cover of a Soup- 
Kettle should fit very close, — or the broth will evaporate 
bhfore you are aware of it. The most essential parts are 
soon evaporated by ^uick Boilmg — without any benefit, 
except to fatten the fortunate Gook ewho inhales them. 
An evident proof that tnese Exhalations* possess the most 
restorative qualities is, that the Cook*-*- who is in* general 
the least Eater, — is, 3^ generally, the Fattezt person in 
the Family, from cpntmually being surrounded by the 
Quintessence ol all the food she dresses, — whereof she 
sends to iieiu Master only the fibres* and Calcinations,*^ 
who is consequently Thin — Gouty — and the Victim of 
Diseases arising from insufficient nouriahnient^ 

It is not only th^ fibres of the mejit which nourish us, 
but the Juices tlfcy contain, and thece are not only ex- 
tractethbut exhaled, if it be boiled fast* in an open vessel — 
a succulent soup tan never be made but^n a well-closed 
vessel, which preserves the nutritive parts by preventing 
tlieir' dissipation. — ^’This is a fact of which every intelli*»* 
gent person will" soon perceive the importance. 

t 

♦ “ A poor manrbeing veryhungryf staid so long In a Cook’s sl^op, 
who was dishing up meat, that fiis stomach was satisfied with oxdy 
the sm^ thereof. The choleric Cook demanded tT him to pay for 
his breakfast ; the poor man deni edt having had any, and Stie contro-r 
Was referred' to the deciding qC the next man that should pas4 
by, who dbanced to be the most notorious Idiot in the whole city: 
he, on the illation of the matter, ^Le^mined tlfht the poor man's 
Xftopey should be put betwixt two etnky dishes, and the cook should 
he recompensed with the jingling, of the poor man’s money, as heVa^ 
satlsfi^ with the smell of the Cook’s meat.” This is affirmed ^ 
credible writers as no fable, but an undoubted truth. 

Holy State^ lib. iii. c. 12, p. 20. a 
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Place your Soup^pot over a moderate fire, which will 
make the water hot without causinp it to boil for at least 
half an hour ; if tbe 'j’ater boils immediately, it will not 
penetrate the meat, and clcai)^e it from tbye clotted blood, 
and other •matters wjiich ought to go off in scum ; the 
meat wiH be hardened .all over by violent Heat, — will 
shrink up as if it was scorched, and give haj’dly'any 
Gravy;— on the conti^ry. — by keeping the Water a 
certain time heating v'^ithout boiling,— thereat swells— 
becomes tender — its fibres are dilated — ^and it yields a 
quantity of Scufn, which must bS taken off as soon as it 
appears. 

It is not tili after a good Half Hoar’s bot infusion that 
we may mend the Eire, aud make t^e Pot b6il — still con- 
tinue to remove the £cum; and when no more appears, 
put in 4he Vegetables, &c. and a little salt. These will 
cause moreiScim to rise, — which* must be taken offim# 
mediately — then cover the pot very, closely, and place^ it 
at a proper distance from the fire, where il tit boil very 
gently, and equally, and by no means fast. « 

By quick and strong Boiling the volatile and finest parts 
of the ingr&lientSfare evaporated, and fly off with the 
steam, and the coars^er parts are rendered soluble; so you 
lose the good, and get tfie bad. • 

Soups will generally take from Three'to Six houi^. 
Prepare your. Broths and Soups the Evening before 
you want them, ^This will give you move time to attend 
to the rest of your Dinner the next day ; — and Vhen 
the Soup is qold, the Fat may h& much \nore easily and 
completely removeef from the surface of it; — when you 
decant ;it, tak^ care not tq disturb the 'settlings at the bot- 
tom of thp vessel, which are so fine that they will escape 
through a Sld'fe, or even*tfirough a Tam isf which is the 
best strainer, — the Soups tippear smoother and finer, — ^ 
and it is much easier cleaned than any sieve. If you, strain 
it while it is *Hot, pass it through a clean Tamis or 
N^kin, previously soafke'd in cold water; the coldness of 
this will coagulate the Fat, and only suffer the pure Broth 
tq pass through. « 
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Ml flavour of *tke Ingredients can onlyibe extracted 
byt vevy longhand and slow simmering; vrhidk 
t<eie^«ore t&‘ preveiU Evaporatient by covering the Pot oii 
cbm os pomme f the best ^Stew-pot is: a Diq xstsb; 

: ,43lear Soups must be perfectly ttanspacesnt j ’ — TIihck:- 
about the consistence of rich Cream, and~ 
rem^mb^ that Thickened Soups require nearly double the 
fuantity of Seasoning^ The Piquance of Spice, &C. is 
as much blunted by the Flour and Butter^ as the Spirit 
of Rum is by the addition of Sugar and Acid — so they 
are less salubrious, withcfiit being more savoury from the 
additional quantity of Spice, &c. that is smuggled into 
the Stomach. * . 

To tutctc^ AKt) g^v»Boi>v to Soups awd Sauces, 
the following materials are used — - tliey must be gradually 
mixed with the Soup till thoroughly inccnrp<xrated<with it; 
and it should have at l^ast half an hour’s gentle simmcrtng 
after : if it is at all l^um^y, pass it through a Tamis or a 
fine Sieve; ~ Bread raspings, — Bread, — ^ Isinglass, — Po-* 
tatoe mucilage (No.' 448), fat skimmings and Flour, (see 
No* 248) — or Flour and Butter- — or Flour; Barley, 
(see No, 204), Rice, or Oatmeal and ilVater rubbed well 
ti^ether, (see No. 267, in which |liis subject is fully 
explained.) o 

To 'give that Obttimus quality so much admired in Mock 
Tnrtle\ see No, 198, and note under No.^ 247, No. 262, 
and*N.B.toNo. 481. , ' 

To their very rich'Gravies, &c. the French add the white 
meat of Partridges, Pigeons, or Fowls, pounded to a pulpr, 
and rubbed through a sieve; — a piece of Beef, which has 
been boiled to make Broth, poynded in tl^e like mangier 
with a bit of butter and flour, — see Obs, to, No. 485^ 
end No, 500, -^ and gradually incorpo/ated with the 
,^Oyavy or Soujl, will be found** a satisfactory substitute for 
tbeisemoTe expensive articles. 

Meat from which Broth has hem made ''(No. 185*, and 
No, 259), ftU its juice has been extracted, is then 
excellently well prepared for potting, (see No. 503), — 
and; is ^ goqd, or better ,thari, that which has been 
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bdted till it m ioAeed tf it bepoiiittded^ <j»^ 

in the nsuai manaer^ it will be aa eluant md savouvy 

costs nolltiAg bat thetrouUe 
of preparing it, which is verv little, ^pd ^ Eeliah is pro* 
ewred jShndartc^es,«&c. (Na. *504) •4wof what heretcfbre 
has been* by the poorest .Housekeeper cooeidered the per<^ 
quisiie of the Qa.t.^ ' \ v*, 

Keep iom spare Bro^Ji lest your Soiqi^ljqiior waste in 
bcttUng, smd get too tlyek, ^md for Graep iinr your Made 
Dishes^ -^ various Sadcbs, See.; tbr many of which it is 
a much better basis than Melted BuUm*. 

The S<)up of Mock Tuatle, and the other thick^ed 
Soups (No. 347), will supply you i>witU a thick. Grivy 
Sauce iat Pxmltry*^Fuht^Ru^o&tSy Sec . ; knd by a little 
management of this sort, you may generally contrive to 
have plstity of Good Gravies and*Uood Sauces with' very 
little trouble or expense. See also Portable iSbup {No. 252)^ 
If Soup is too thiv or too tvea^, take off the cover of 
your soup-pot, and let it boil till some of flieiVsttety part 
of it has evaporated,’-^or else add sonfe of thji Thickening 
materials we liave before mentioned; and have at band 
some plain ^Buowhino : see No, 322, and the Ob$* 
thereon. This simp^ preparation is nftich better thart any 
of the compounds bearing that name, as* it colours ^auce 
or Soup without rrfiR'h interfering with its flavour ; "and is 
a much better yray of Colouring tliem than burning** the 
surfiice of the « 

When Soups and Gravies are kept«from day to d&y in 
Hot weather they sl^ould be warmed up ^ev/try day, and 
put isitOi Iredi^alded tureens or pans, and placed in a 
coojj ceUar; -^, 2 » Tcwpercu/e every, other day may 

be enough* ’ > 

We hone w(^*have now put* the common C^itokintP pos- 
session or the trhole arcand of Soup^makingy* — without 
much trouble to herself, or expense to her employers;^ it 
need not be said in ^futuce that, an Englishman Only knows 
ho^ to make Soup in* his Stomachy by swiHtng ijbwn a 

♦ ff tbe GriV^be ncacoxhpletelydtdhedfrdm tlie alrtkle jetted 

will very soon turn sour. • 
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large quantity of Ale or Porter, to quench the thirst occa- 
sioned by the meat he eats : — John Bull may now make 
liis Soup “ secundum artern** ai>d save his principal vis-^ 
cera a great dea] of Jjpoubte. ' 

*** In tkt folloxuinfj lieceipts pje have directed the 
Spices^ and FlavbuT^ing to be added at the usuab time ; — 
but it would greatbj diminiah the expensCy and improve the 
SoupSy if ike Agpnts employed to give them a Zest were 
not put in above fifteen miniites before the finish, — and 
half the quantity cf spice, ^c. would do. — sfron^f Heat 
soon dissipates the spirii of the Wine), and evaporates the 
aroma and flavour of the Spices and Herbs, which are vola- 
tile in the heat of Bailing waters 

In ordering the proportions < of meat, — liUTTEU, — 
WINE, &c, — the proper quantity ^is set down, and less 
will not do : — we have carried Economy quite faf as 
possible without “ spoiling the Broth for a halfpenny worth 
of salt** ^ * 

^ ccmchrcfe these remarks with observing, that some per- 
sons imaging that Sbup tends to relax the Stomach — so 
far from being prejudicial, we consider the moderate use 
of such liquid nourishment to be higWy salutary. — Does 
not our food and dtink, even though cold, become in a 
few minutes a kkid of warm Soup in the stomach ? — and 
therefore Soup, ifrnot eaten too hot, or in too great a quan- 
tityr Rnd of proper quality, is attended, with great ad- 
vantages, especially to those who drink but little. 

Warm Fluids in Che form of Soup, unite with our juices 
much sooner^itd bettei than those that are cold and raw ; 
on this account. Restorative Soup is the best Fov,d for 
those who are enfeebled by Dfsease or Dissipation ; and 
for old people, whose teeth and Digestive organs are im- 
paired. ^ ^ • ** 

, “ Half subtilised to Chyle^ — the liquid food 

Readiest obeys th* assimilating powers.*’ 

* After catching Cold, in Nervous'headaches, — Cholics, — 

* • Economists recommend these to he pounded ; they certainly go 
farther, as they call it ; — but we think theyngo too far, for they go 
through the sieve, and make the soup grouty. 
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lodigestions^ and diifereivt kinds of Cramp and Spasms ia 
Stomach, warm Broth is pf excellent service. 

After intemperate fea^tin^, to give the Stomach a holy- 
day for a day or two by a diet on Mujton Broth (No. 564, 
or No., 572^, or Vegetable So8fp*(No. 218,) &c, is the best 
way to vestpre its Tone, See 6th Edition of The Art of 
lavigoratmg Life^ by the Author of this work. “•'The 
stretching any power to its utmost extenf weakens it. If 
the Stomach be everv Jay. ^obliged to do &s much as it 
it wUl every day oe able to do lesai> A wise traveller 
will never force his horse to perform as much as he can 
in one day upon a long journey /' — Father Fbyjoo's Rules, 
p. 85. ^ 

To WARM Soup%. &c. (No. 4(85.) ^ *• 

N.B. With the porta Sou (No. 252), a pint of 
Broth rnay be made in five minutes for Three Fence. 
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CHAPTlfR VIII. 

i 

GRAVIES A?rD SAUCES. 


. “ Tbe Spirit of each dish, and Zest of aJJ, 

Is vrhat ragenious iiaokn the^ Hel^h call ; 

Far thou^ thdnSrket sends in feeds of food, 

They are aU tasteless, thaf makes them good*** 

, * Kiko^O Art df Coifkerf^ 


^ JEic parvis componcre mngrta!^ 

It is of as fnuch imjporUnce that the Cook should know 
how to make a boat of good Gravy for her Prultry, &c. as 
that it should be s^ut up of proper oothplexion, and nicely 
frothed. ^ « 

In* this Chapter we shall enUeavoUr to introduce to her 
ail the Materiald^ which give flavour 'm Sauce ^ which is the 
Essence of Soup^ and intended to contairi^more relish in a 
Teat spoonful than the former does in a Tabh-spoonfuL 
We hope to^deserve as much praise from the Economist 
as we do frtbm the Son Ftuanf; as we have t^ken great 
pains to introduce, to him the methods of making Substi- 
tutes for thosS ingredients,^ which are always expensive, 
and often pot to be had at all. Many^ of these cheap 
articles are as savoury and salutary as, the dearer ones, 
and those who have large fimilies and limited incomes, 
will, no doubt, be glad to avail themselves of them. 

The reader may rest assured— jLhat whether he consults 
this Book to diminish the expense or increase the plea- 

♦ gee, In pages 107, 8, and 0, A Oataiwoub oir the Irgrbw 
D iEif TS now used in Sdups, Sauces, &c* 
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sures of Hospitality ~r he will find all the information that 
was to be obtained up to 1826 , communicated in the most 
unreserved and iotelKgible manner., ... . 

A great deal of the Elegance pt Coftterjr depends upon 
the Accompaniments to each dish being»appropriate and 
well adapted to it. * . 

We can assure our readers, no attention has been want- 
ing on our part to render |^is depattmdht of the work 
worthy of their perusal; — each Receipt is the faithful 
narrative of actual and repeated ^periments, and has re- 
ceived the most deliberate consideration before it wa$ 
here presented to them. It is given in the most circum- 
stantial manner, and not in iht techh[cal^.aud mys\erious 
language former wr^ers an the& subjects seem to have 
preferred; by which tlfeir directions are useless and un- 
intelligibfe to All who have not regularly served an ap- 
prenticeship at the Stove. , 

Thus, instead of accurately eniiraerafting 
and explaining the process of each Composition, &ey order 
ladleiul of Stocky a pint nf Consommiy and & spoonful of 
CuUis-^ns if|i Private-Family Cook had always at hand a 
soup-kettle full of Etocky a store oi j^omommiy and the 
larder of Albion Hou^, apd the Spoons and Pennyworths 
were the same in all^ a'l^es. « • 

It will be to very litfle purpose that I ha^ taken so much 
pains to teach h9w to manage Roasts and* Boils, if*a Cook 
cannot or will not niake tUe several Sauces that are usrafty 
sent up with them. , 

The most homely fire may be msfde relishihg, and the 
most e^tcellent and independent improved by a well-made 
Sau<^;'*~as the most perfect Picture may* by being well 
varnished. • . 

• .« t * 

* “ It is the duty of a good Sau^,” says the editor of the Ahna^ 
nach des Gmrmands (vol. v. page 6.), to in^nuate itself all round 
and about the maxillary glan]^§, and imperceptibly awaken into ac- 
tivity each ramidcation of the Organs of Taste : if not sufiidenily 
savoui^, it cannot produce this effect, and if too piquantCy it wiU 
p^alyse, instead of exciting, those delicious titillations of tongue and 
vibrations pf Palhte, that^nlvthe most accomplished Philosophers of 
the Mouth can produce on the b|ghjlv educated, palatesjof thiice happy 
Grands Gourmands,** . 
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, We have, therefore; endeavoured to give the plainest 
hoiv to produce, witt the least iifiouble and ©?:- 
"possible — aft tlie variou^ coriipoaitk>ns the English 
kitc]ien aftbrds^for Jhe amusement of hon^tdoun Bitjlu — 
kndhOpo to present such^a'Vholesome and palatable variety 
vrill suit all tastes and all po.cke6, so umt euCook may 
give sa^tisfaction in all families: the more combinatiems of 
"this s6tt she is acquainted with,^the better she will compre- 
the thanagement of evJry one of them. 

Wo have rejected some Outlandish Fui'ragoes^ from a 
t^Oiivictiqn they were by no means adapted to an English 
‘palate: if they have been received into some English books^ 
ibr the sake of sWoUing the volume, t 'we j^elieve they will 
never he re<5eived by an*Engli^hmai\^s stomach, unless for 
'the rChson they were^admitt^ into the Cookery book, i, c. 

' because he has nothing else to put into it^ o 

However “ Us por^tpeuses Bagatelles de la Cuisine Mas- 

\ ^ • 

savc'Uiine and Trouble is the most/^aluable fnigality;-— and 
if the mistr^ of a f^ily will cundesceiiU fo devote a little time to 
the |>roUtable and pleasant employment of preparing some of the 
Store ISauces, especially Nos. 322, 402, 404, 4\}1, 429, 433, 439, 
464 ; these, both E^citres and Econoniistac will avail themselves of 
the advantage now ^ven them, of preparing at home. 

By the help of4he8e, many Dishe^ma^be dressed in half the usual 
Time — and withhdf the Trouble and Expense — anil flavoured and 
finished with mu^lh more certainty than by the common method?’, 

'A small portion’o J the Time which Young L^ies sacrifice to tor- 
tflLring the strings of their Piano-Forte, employed in obtaining Do- 
‘ine'^tic Accomplishments — ^might not fnake tiiem worse wives, or less 
agreeable Componiciis their Husbands. This was tlie opinion 200 
yShrsago, ‘ ' 

. To speak, then,.of the Knowledge which belongsiinto our British 
‘Housewife — !• hold the mos\ pfrincipal to be « ‘perfect eltill in 
Xookehv ; She that is utterly ignorant therein, may not, ‘‘by the 
Lawes of strict justice, challenge, the freedom .cT Marriage, because 
indeede She mn perform but h^lf her vow — S^e may love and obey, 

. Imt she (Sannot cherish and keej^ her Husband.” — G. MaRkuam's 
.^Mngtish ifmsemfe, 4to. 16379 PP< 

hope our fair Headers will forgive us/ for telling them tliiat 
in a Wifei.-.^is the most certain Chaim to ensnre^the Affec- 
<^tion‘ and Industry a Husband. 

jr)- Wefre these B<kiks fenced to their Quiniessencey many a bulky 
iwoaid make his appearance in a ^Penny Papef%^e 9 'Fp 6 o- 
‘No. ‘124. Obs^ on tlw Attiif 
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quee'' may tickle the fancy of demi^Comomeuf s, wko, leav- 
Lag the wibstanoe to pnraiie the shadow, prefer woi^erCul 
and whimsical melaino^hoses, and things extravagantly 
expensive, to those whidi are intriaskally excellent, — hi 
whose moifth Mutto^n can l&sfrdly nope for a welcome, 
unless accoiopanied by Vjenison Sattce — Sr a Rabbit, any 
chance for a race down tlie Red Lane, without ^S8U^cto■mg 
the fonh*of a Frog or a Spider ,; — or PoiMC, without being 
either Ooo&ijied!^ or fsaml^Jied* (see No. 5l); and OAME 
and Poultry in the shape of €rav^kkoT Medgehogs ; — 
these Travesties rather shew the jJatience than the science 
of the Cook, — and the bad taste of those who prefer such 
Baby-^trii^ks ' old English nourishing and substantial plain 
Cookery. , , • ' “ 

1 could have made this tlje biggest Bookf with half the 
trouble has taken me to make it* the best; — Concentra- 
tion and Perspicuity have been my &im. 

i\s much pains have been takeh in desscribing, in die 
most intelligible mnner, how to make, 
most agreeable, ana economical way, those Common Sauces 
that daily contribute to the comfort of the Middle ranks 
of Society ; 3fe in dijecting the preparation of those extra- 
vagant and elaborate double relishes, the most ingenious 
and accomplished t^ffiders of the Month** have invented 
for the amusement t)C profound Palaticiaitis, and thorough- 
bred Grands Gourmaatds of the first magnitude these 
we have so reduced the trouble and expense of makiBg,*as 
to bring them within the* reach of moderate fortunes'; still 
preserving all that is valuable of their taste’ ard qualities; 
so orbing them, that they may delight the Palate, with- 
out diaorderiii^Jthe StomacJji, ^by leaving out those inflam- 
matory ingredients which are oAly fit for an ‘‘ iron throat 

and adamantin^owels,*’ and those costly matirfals which 

• • « 

* More for Show and Sport than for >Bxi*xy TmBUR, and 
about whidi the C^od nevex* trpuli^ her head**’ -—See 

JoANt^GBOBfwsLL's Kitohen^ 16mo. I(j64, pp. 32. 

^ [pintend hem to offer to all such as pleasepi peruse it, a idam^ 
Book, which is all and every part of it Book, and nothinior but solid " 
Book from begiuuiag ip , end.'t->¥tde pJ^efaoe to Br. EfrLi.int*s 
Jntroduciio ad J 4 nid<m> T2mo. 1721* 
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no rational being would destroy* for the l^anton purpose of 
merely giving a fine name to the compositions they enter 
into, to whose excellence they contribute nothing else ; — 
for instance, consuoting Two Partridges to make sauce for 
One; — ^half a pint of Gaihe Gravy /No. 329), ‘will be infi- 
nitely more acceptable to the unsophisticated appetite of 
En|lishtnen, for whose proper Ond rational recreation we 
sat down to pompose these ^ec^ipts — whose aj^probation 
we have done our utmost to deserve, by devoting much 
time to the business of the Kitchen ; and by repeating the 
various processes that we thought admitted of the smdlest 
^piprovement. 

We* shall be fully gratified, if our Book is not bought 
up with quitfe so rauclj avidity by those high-bred Epicures, 
who are unhappily so much more nice than wise, that they 
cannot pat any thing dressed by an English Cook, — and 
vote it barbarously urtretined and intolerably ungenteel, to 
qndure the sight of the best bill of fare that can be con- 
tnvSff^ h written in the vulgar tonguefcx>f Old England.* 

Let youft Sauces*^ each display a decided character ; send 
up your PLAIN Saucks (Oyster ^ Lobster^ ^c.) as pure as 
possible ; — they should only taste the 'Materials from 
which they take their name. ^ 

The imagination of most Cooks is so incessantly on the 
hunt for a Relfth — that they seenjpfo think they cannot 
make ^auce sufficiently savoury withoyj putting into it 
eVpry thing that ever was eaten ; — and supposing every 
addition must be* an improvement, they frequently over- 
power the natural flavour of their plain SJauces, by over- 
loading them with salt and spices, he. ; — but, remember, 
these will be deteriorated by aqy addition, gave only just salt 
enough to awaken the Palate the Lover of,^* Pinuance'* 

V» ® 1 tv*-' 

• Though sura© of these people seem at last have<*ound out,— 
that an finglishmanV head may be as full of gravy as a French- 
man’s,— and willing to give the preference to native talent, retain 
an English man or wpman as primes ?ninister of their kitchen ; still 
they seem ashamed to confess it, and commonly insist as a sine guA 
that their English domestics should understand the ^arlex- 
' mus and notwithstanding they are perfectly initiated in all the 
.niinutiw of the Phil08(^hy of the mouth, consider them undigible, if 
they cannot scribble a bill of fare in pretty pood bad French, 
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and Compound Flavours, may have recourse to “ the 
Magazine of Taste^* No. 462. 

On the contrary, of CpMPOUND Sauces, — the ingre- 
dients should be so nicely proportioned » Jhat no one be 
pl'edominat^l ; — so th^t from {h^ equal union of, the com- 
bined flavours such a fine mellow mixture is produced^ 
whose v^ry novelty cannot fail of being acceptable to*the 
persevering Oourmand, i( it jias not pretnn^ODS to a per- 
manent place at his ta^le. 

An ingenious Cook will form as endless a variety of these 
compositions as a Miesician with fiis seven* notes, — or a 
Painter with his colours ; — no part of her business offers so 
fair and frequQjit an opportunity to display her abilities — 
Spices, Herbs, ace pfeen ver^ absurdly and injudi- 
ciously jumbled together. • 

Why have Clove and Allspice,-*- or Mace and Nutmeg 
in the same sauce, — or Marjoram, TKyme, and Sawury ; — 
or Onions, Leeks, Eshalots, and fearjic one will very 
well supply the plaqe of the other, and thcTfhigai 
may save something considerable by attending to this, to 
the advantage of her employers, and her own time and 
trouble. — You migbt as well, to make Soup, order one 
quart of water from the TharneSy another from the New 
River j a third from JAmpstead^ and a fourth from Chelsea, 
with a certain portidivof Spring and jRaw%Water. 

In many of pjir Receipts we have fallen in \yitfi the 
fashion of ordering a mixture of Spices, &c., which the 
above hint will en^le the culinary student to correct. * 

** PriARMAC.Y is qow much mone simpre,T-CooKEBr 
may be made so too. A Prescription which is now com- 
pounded with' live ingredieptq, had forineiiy fifty in it — 
people begip to understand that the Materia Medica is 
little more thaiFa collection*of Evacuants and Stimuli.' — 
BoswclVs ^ife of Johnson. * * 

The Ragouts of the last Centunj had infinitely more 
• •• • 

• The principal Agents mour employed to flavour Soups and 
Sauces, are MusiinooM8(No,439), Ontoks (No. 420), Akchovy^ 
(No. 433), LuMoy^JuicR and Peel, or Vinegar, Wine, (espe-* 
cially good Claret), Sweet Herrs, and Savoury Spices.— 
Nos. 420, 21, 22, and 457, 69, 60.« 
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in^diehts tfiait use now — the praise given to WiW. 
Rabisha for his Cookery, 12mOi. 1673, is 

To fry and fncassee, his way's most neat. 

For he /^ompidunds a ^asand sorts of nieat.J* 

To become a perfect Mistress of the art of cleverly ex- 
tractii^ and combining Flavours, besides the gift of a 
good Tdste,^ recyiires the experience and skdl of the 
most accomplfehed Professor, %na especially — an intimate 
acquaintance with the Palate she is"" working for« 

^nd your Sauces to table as Hot as possible. 

* Notliing can be more unsightly than the Surface of a 
Sauce in a frozen st;ate, or garnished with grease on tlie 
top ; — the best way to gehrid of t^is, is to pass it through 
a Tamis or Napkin pr^viously^soalted in cold water ; the 
coldness of the napkin *will coagulate the Fat, qnd only 
suffer the' pure gravy to pass through ; — if any particles 
of Pat remamy take thVm off by applying filtering paper , 
as^tbhkUisg-paper is applied to WriUiig;^ 

Let your fauces boil up after you put in Wine, An- 
chovy, or Thickening^ that their flavours may be well 
blended with the othfer ingredients ;i; and keep in mind 
that the ** cheffd’e^uvre'^^ of Cookery — is to entertain 
the Mouth, Vfkhout offending tiic {stomach. 

N.B. Although I have endeavoured to give the par- 
ticular quantity af each ingredient used in the foUbwing 
Soirees, "as they ate generdly made, — *Sull the Cook's 
judgment must dirget her to lessen of increase either of 
the ingredients, according to the taste of those she works 
for, and will always be on the alerf to ascertain w^at are 
the favourite Apeompanments desired with each dish. See 
Advice to CookSy page 50, • " 

When yo?i open a bottle of Patchup (N\:. 4^0), Essence 

« (L tf O 

" • If your palate dull by repeatedly tasting, the best way to 

tefr^h it is to wash yoar mouth well with milk. 

•f* Before yon put Eggs or Cream imft a SaiiceJ have all your other 
iog^lefits 1^1 boiled, and the sauce soup of proper thicknfMis,— 
bmiiee neither eggs nor eream will contribute to thicken it. — Adex 
yon have put them in, do not set the stew-pan on the stove againy,— 
bat hold it over the me, and shake it round*one way till the sauce ie 
ready. ^ 
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of Anchovy (No. 433), &c., throw away the old cork, and 
stop it closely with a new cork that will fit it very tight. 
Use only the best superfii^e Velvet taper corks. 

Economy in Corks is extremely unwise,^ — in order to 
save a mere trifle in th^ price of l^e cork, you run the risk 
of losing the valuable article it is intended^^to preserve. 

It is a Vulgar Error that a bottle must be well stopped, 
when the cork is forced dqwn even with the^nouth of it ; it 
is rather a sign that the^Cork^s too small, and it should be 
re-drawn and a' larger one put in.^ 

TO MAKE BOTTEE-CIiXiENT, 

Half a pound of black resio, same ^antity of red seal- 
ing-wax, quarter oz.* be^^a^wax, melted in an earthen or 
iron pot ; when it frothi^^p, before all is melted and likely 
to boil o* er, stir it with a tallow caydlfe, which will seUle 
the froth till all is melted and fiit foj use. Red wax, lOd. 
per lb. may be bought at Mr. Dew’sf Blackmpre Stnget, 
Clare Market. t „ 

N.B. This cement is of very great id presei^ving 
things that you wish to keep a lon^ time, which without 
its help would soon tpoil, from the cluy|isy and ineffectual 
manner the bottles aro cocked. 
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‘ ‘ CHAPTEll IX. 

made dishes. 

I^yDER this general he^d we range our Receipts for 
Hashes, — Stews^,— and ilAGOUTS,* &c. ; ‘of those there 
are a great muUitude^ affording ingenious Cook air 
inexhaustible store of variety the French kitchen 
they count upwards qf600f and are daily inventing new 
ones. 

We have very few general observations to make, after 
wlraTweTiave" already said in the twp preceding Chapters 
on SauceSf-^ Soups, which apply to the present 

chapter, as they form the principal part of the accompani- 
ment of most of these dishes. In fSet, Made Dishes 
are nothing more tnan Meat — Pgult^ (No. 530), or Fish 
(Nos.. 146, 158, ^or 164), stewed vefy gently till they are 
tende^, with a thickened Sauce poured over them. \ 

Be careful to frizu off all the Skin, Griihle, ^c, ipilt 

7$of eaten ; and shape handsomejty, and o f even thieftness, 
the various articles which compose your Made Dishes , — - 
this is sadly negleotefl by common • Cooks? : — only stew 
them till they are, just tender, and do not stew them to 
rags. — Therefore, what yoji^ppcpare the Day before it is 
to be eaten, do not dress qyite enough tlje filst day. 

We have^given Receipts fpf the mosttcasy aad simple 
• way to make Hashes, &c. » Those who are well skilled 

* Sauce for Ragoftta,.&c., should thickened* till it is of the con- 
sisCence of good rich Cream, that it mky adhere to whatever* it is 
pNDured over. When you have a large dinner to dress, keep ready 
mixed some fine-sifted Flour and water well nibbed together till quite 
smoo^, and about as thick as Butter. See No. 257. 
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in Culinary arts can dress up things in this way, so as 
to be as agreeable as tliey were the first time they 
were cooked; — but H4SHiNfl a very bad mode of 
Cookery : if Meat has been done enough tl^e first tktie it is 
dressed, a sftcond dressing wilf* divest it of all its nutritive 
juices ; and if it can be .smuggled into the stomach by 
bribing the Palate with piquante Sauce, it is at the^hasiard 
of an Indigestion, &*c. • ^ * • , 

1 promise those who /lo nie the honour to put my Re- 
ceipts into practice, that they will find that the most 
nutritious and truly elegant dislies are neither the most 
difficult to dress, the ijaost.expensiW, not; the most indw 
gestible; — in J,hese comp6sttioD^ Experience will go far 
to diminish Expense i is iod.cld'or too tough 
for Roasting y 4(C., mdk; by gentle^ Stewing he rendered 
savoury and lewder.— % some oPour Rece.^ts do differ 
a little from those in former’ Cooker J Rooks, let it be re- 
membered we have advanced notlfing^ in this work that 
has not been tried, and experience has mwerf ooncct. 

N.B. See No. 485, an Ingenious and ♦Economical 
System of French Cookery, written at -the reqo^st of 
the Editor b/ an accomplished English Lady, which 
will teach you liow Jo supply your tSible with elegant 
little Made Dishes, as little expense as Plaix 

Cookery. * - • 
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nUftd tile EMut C^apttfiOf^tlie Itttijlttentb of Cookery.] 

* <t 

Leg 1,) ♦• 

Cut off the Shank and trim the Knuckle, — put 

it ^ in to lukewarm water for ten minutes, wash it clean, 
cover if^witlT cold lyater, and let it simmer very gently ^ 
and skim it?^ carefully, A Leg of nine pounds w’Ul take 
two ^and a^jiiidf^or tlnree hours, if you like jt thoroughly 
done^ tn^very Cold weather.'^ 

For the il^otnpaniments see tiie following Receipt. 

NjB. The TithiU with an Lpicuit ^rc tlie “ Knuckle^* 
the l^mel, cs^leli the “ Pope^-eyc*^ and the ** Gentle^ 
7nah's,”«or “ Crdnyp Beae,^ or, as it is called la Kent, the 
Caw Caw,’* — foui of these and ^ Boundei furnish the 
little Masters and Mistresses of Kent with their most 
favourite sCv of playthings. • 

A Leg of Muttpn stewed very sloivly, as we hive di- 
rected the Beef to be (Np.#493), will be*a« agreeable to 
ah En^iish^appetite as the famous “ GigoP de ^ept heuree** 
of the French Kitchen is to ^'Parisian pqjate. a 

WuEN MuTTOif IS vtiu’' Large you may divide it, 
and roast the Fillet, i. e. the large end, and botl the 
Kmekle end,' — you* may also cut ♦some fine Cutlets off the 
thick end of the Leg , — and so have Two or Three ^good 
'Hot Hinners. See Mrs. Maklitdo’s receipt how to 


^ The Giffot is the with part of the loin. 
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make a Leg of Mutton last ^ weejc, in “ The House- 
keeper's Ledger^' printed for Whittaker, Aye-Maria Lai|e. 

The Liquor the Mutton i$ boiled in, you may convert 
inti) Goop Soup in Five Mv^iUes, to No. 218,) 

and Scotcfi Barley Broth, (^i. 204.) — Thus managed, 
a Leg of ^Mutton is a most Economicaf Joint 

Neck of — (No. 2^ * 

Put four or five pounds of the best end of a Neck (that 
has been kept a few days) into as^much cold soft water as 
will cover it, and about two inches over, let it simmer 
very slowly for two hours ; — it will look most delicat^ "if 
you do not take off the Skin tilf it has been baled% 

For Sauce. thaU elega^it and ipnofjent felish, Parsley 
and Butter (No. 20 1)^ -or Eshalot (No. 294 or 5), or 
Caper snuce (No. 274), Mock Caper Sauce (No. 275), 
and Onion sauce (No, 298), Tuyups (No. 130), or Spi- 
nage (No. 121), are the usual Accorq^paniments to Boiled 
Mutton, ' 

Lamb. — (No. 3.)* » 

A Leg of. five pounds should simneti'i^y yenHiy for 
about Two Hours,® from the time it. is put op, in cold 
water. — After tlie guiieral rules for boilinO, in the first 
Chapter of the Rjjdiments of CooKp 4 »,y, we have no- 
thing to add, only to send up with it S^Oage (N<v 122), 
Broccoli (No. »W6), Cauliflower (No. . 1 2d), Ajc.^ and for 
Sauce, No. 261. • • * * 

Veal.* — (N o, ^.) • ^ 

TUs is expected to come to tablo looking delicately 
cle^t ; and it ,is so easily discoloured, that you must be 
careful to have clean water* aldean vessel, and constantly 
catch the^scuA as soon and &s long as it ris^, and attend 
to the directions before givgnun tne .Jirst Cbapter of the^ 
Rudiments of Cookery. Send* up Bacon (No. 13), 
Pried Sausagef (No. #87), or Piojded Pork, Greens, 
(No- 118 and following Nos.) and Parsley and Butter 
(No. 261), Onion Sauce (No. 298). 

N.B. For R£G£I|>ts to Coojx Veal> see from No. 512 
to No. 521, • 
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Beef Bouilli, — (No. 5.) 

In plain English, is tindmtood to mean Boiled Beef; 
but, its culinary acceptation, in fhe French Kitchen, is 
fresh beef dressed without# boiling, and only very gently 
shnmered by a sl</.v fire. * 

English Cooks have seldom any notion, that good Soup 
can be ntade without destroying a great deal o/Mp.at 
however, by a judicious regulafion of the Fire, and a vigi- 
lant attendance on the Soup-kettle* this may be accom- 
plished — you shall have a tureen of such ^up as wilt 
satisfy the most fastidious Palate, and the Meat make its 
appearance at table, the same lime, in possession of a 
full, portion of nutritious succulence. * 

This requires nothing more than J:o the meat very 

slowly {instead of keeping the p>t hoilmg a gallop^ as cow- 
mon Cooks too commonly do) — and to. take it up as soon as 
it is done enough. Secr“ Soup and BouillV* (No. 238), 
Shm of Beef Stewed'" (No. 493), “ Scotch Barley Broth 
(No. 204). • 

Meat cooked in this manner, affords much more nourish- 
ment Ithan it does dressed in the common way, is easy of 
digestion in proportion as it is tender, dnd an invigorating 

* “ iDe n’est pas lib quantile de viande qui^f&it seiile Ic t>on boiiiU 
Ion, maifi la maiiiere^^nt le poi-au-fcni est conduit. Qu'est-ce que 
bouiltou? •Une d6coctjpn dc viande, contenant de,rextractif animal 
qui Bi j^lore, (cet extractif, nomm^ par le edebre Th^nard osmazome^ 
contient aussi tonte ]a«partie savoureuse de la viande,) du sel, mais 
surtout de la gdlatkie. Poyr qiie U viande cede a l>au ees principes, 
il faut que celle-d la p^netre avec une tempe'jfature giadu^, dilate les 
fibres muaculaires, ct dissolve la gdiatine qui y est iiiterpos^e ^ mais 
dans ces m6mes muscles il y a dq Valbumine (jnatiere anal^^^ 
au blanc d’oeuf, et qui foime ]%Ume du pot). Cette ^ilbumine se 
coagule, et se dv*rcit a la tenip^raiare'^dc quatre-vingti^'legre's. Si done 
Tous poussez rapdement votre pot.eii-feu airpoin%^de la fa* re bouillir 
tavant que la viaride soit dilute et ]ten^tT<5e par I’eau, qu’arrive-t-il P 
li’albumine se coagule dans la viande meme, et emp^be la gelatine 
«ren sortir ; -.^-vous aves^iin Bouillon fq|lJe, et unv9ont7/i dur ; mais, 
au contraire, si vous avez mdiiag^ le feu fe maniere que la viande ait 
eu le temps d'etre p^n^tr^e, s'cl^ve en <^cume, la 

ae'.dlssoul, le Bouillon est savoureux, nourrissant,et le Bouilli tendre.^ 
Viold toute la thtkirie du pot-au-feu.”— Gastronomique^ 1809, 
p. 291. * 
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substantial diet, especially valuable to ,^he Poor, whose 
laborious employments require support. 

If they could get good Eating put within their reach,^ 
they would often go to tfie Butcher’s shopj when they now 
run to the Public-house. ^ • * 

Among the va.ncty*o( Schemes that hcfbe been suggested 
for UETTERINO THE CONDITION OS' OUR ENGLISH PoOtt, 
a more useful or extensive Charity cannot Jbe devishd, thaa 
that of instructing them Economical emU Comfortable 
Cookery, — except providing them with Spectacles.* 

“ The Poor in Scotland, hnd on the Continent, 
manage much better. Oatmeal Porridge (Nos. 205 and 
572) and Milk, constitute the Breajefast and Supper 'of 
those patterns of Industry. Frugality, and Temperance, the 
Scottish Peasantry. # * 

“ Whgn they can afford Meat, they form with it a large 
quantity of Barley Broth (No. 201), with a variety of 
Vegetables, by boiling the whole l. 'long time, enough to 
serve the Family for several days. * 

** When they canitbt afford Meat, they Broth of 
Barley and other Vegetables, with a lump of Butter (see 
No. 229), allT>f whijh they boil for many hoprs, and this 
with Oat Cakes forms their dinner.” The Hon, John 
Cochuank’s Scamai}% Oiiide, p. 34, « 

The Cheapest method of making a Nourishing Soup 
is least known to those who have most ineed of it. • (See 
No. 229.) , 

Our neighbours^ the French are s(^ justly faroou# for 
their skill in the affairs of the Kitchen, that*thq,adage says, 
“ as n^\ny Frenchmen*as many Cooks : ” surrounded as they 

• • • . * * 

• The I^st Glasses, set in six^pi^jointed steel frames, may be 

purchased wholesde, at the rate eighteen sbilUugs per dozen pairs ; 
thus, for the small eiim of eighteeie penc«, the Benevl»lent may enjoy 
the gratifying reflection of giving en industrious workman the power 
of long continuing his labour with undiminisbed ability, and of earn- 
ing a subsistence til# extreme ^Id age. In way can so miich yowl 
be done with so little money, 

“ Qui Visum Vitam dat.” 

See the Economy qr the EyeSi by the Author of this work, 
12mo. 1826, p. 11, printed for GeO|B.Mntiittaker, Ave-Maria Lane. 



BOILING. 


IM 

are by a profusbti of the roost delicious Wines and most 
seduciuff Xiqmurs^ offering every temptation and facility to 
render oninkenness delightful^ ye^. a tippling Frenchman 
is a *^ Raf'a it they ^ow how so easily and com- 
pletely to keep Ijfe in repair by good Eating/ that they 
reqnhre little pr no adjustment from Drinking. 

^is. accounts for that toujour s gaij* and happy equi- 
librinro ^ epi ^9 which theyfCnpy with more regularity 
than any people: — Their Stomach. being unimpaired by 
spiritnoits liquors, embrace and digest vigorously the food 
they sagaciously prepare for it, and render easily assimilable 
bj^n cooking it sufficiently — wisely contriving to get the 
difhcult^pait of the work the Stomach don3 by Fire and 
Waiter. ' c ‘ ^ 

To Salt. Meat.-t^No. 6.) 

In the Summer season, especially, Meat is freqiiently 
spoiled by the Cook, forgetting to take out the Kernels; 
one^n the udder of a round of Beef, in the fat in the 
middle of the Round, those about the thick end of the 
Flank, Ac. : if these are not taken out, alt the Salt in the 
^ world will not keep the Meat. , 

The Art of Sa£tikg Meat is tp rub in the Salt tho- 
roughly and eveiriy into every^art, hud to fill all the holes 
full of Salt where* the kernels were taken out, and wtiere 
the'Butcjier's skeWers wei>e. * . 

A Roitkd of Beef of 25 pounds will^take a pound and 
a half of Salt to l^ rubbed in aft at first, and requires to 
be turned aKd rubbed every day witKthe Bgne ; it will be 
ready for dressing in four or five days,* if you do not wish 
it very salt • . t ^ 

lo the sooner is salted after is killed 

the better, ahd care must be* taken to defe'ttd it, from the 
• flieR. e 

In Winter 9 it will eat the shorter and tenderer, if kepit^a 
fewvdays (according to the temperature^'of the weather) 
until its fibre has become short and*tender, as these chajiges 

* to he mttiU CeMi %wq days salting will not o«i}|r 

improve its fiarour, but the Meat ^ill keep better. 
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do not take place aftet it im been acted upon by the 
Salt. ^ , 

In Frosty weather, tike care the Meat is not frozen, 
and warm the Salt in a Frjjing-pait *fhe extremes of 
Heat* and*Cold are equally nnfaYOurablp for the process 
of Salting — in the former the meat ehenges before the 
Salt can affect it, — in the latter it is so hardened^; add its 
juices are so congealed, Iha^the Salt cannot penetrate it. 

If yon wish it REi>t mb it first with Salt-petre, in the 
proportion of half an ounce, and t|ie like quantity of moist 
sugar, to a pound of common Salt. (Sec Savoury Salt 
Beef, No. 496.) , * 

You may impregnate Meat with a* very a^eabte Vege- 
table Flavour, by pounding sotne Jewett Herbs (No. 469) 
and an Onion witfi thft Salt ; you may make it still more 
relishintf by adding a little Zest (No. 256), or Savoury 
Spice (No. 457). 

To Pickle MBAt. 

Six pounds of Salt, one pound ^of Sugfar, and four 
ounces of Salt-«petre^ boiled witli four gallons of water, 
skimmed, anti alloyed to cool, forms a very strong piekle, 
which will preserve ^ny Meat completely immersed in it. 
To effect this, which #s essential, either a4ieavy board or a 
flat stone must be Maid upon the meat. ‘^The same pickle 
may be used rej^eatedly, provided it be boiled occa- 
sionally with additional Salt to restore* its strength,, dimi- 
nished by the combination of part the Salt with, the 
meat, and by the di^utioh of the pickle by the juices of 
the moat extracted. By boiling, the Aibumcn, which 
wottW cause thp pickle to ^pqil, is coagulated, and rises in 
tile form gf scum, which inu^ be carefully removed," — 
See Supplement to Encyclop,* Britan, vol, iv^p. 340. 

Meat %ept ilhmersed in fickle gains weight. In one^ 
experiment by Messrs. Donkin and Gamble, there was a 
gain of three pet^cent, in another, of two and a hedf; 

* In the West Indies tKeyeaa scarcely cure Beef with pickle, but 
easily preserve it by cutting it into thiu sllcei and dipping them in 
Sea Water, and tbdn dicing them quickly in the Sun ; to whicb they 
give the name of Jerked Beef.mmJbno'rrvuiOQ on Suit, 8vo. p. 762. 
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but in the cqn^npa way of when the meat is nbl . 

irameraed in pi^klet there is a loss of about one pound, or 
one and a hall, in sixteen. See pr. Wilkinson’s Account 
of the preserving wwer of Pyro-ligneous Acid, dpc. in 
the Philo^phjiG^M^gaziDt for 1821^ No. 273, ‘p, 12. 

An H-boUe of ,10 or 12 pounds weight will require 
about three-quarters of a pound of Salt and an ounce of 
moist Sifgai to bO rubbed ^intp it;~it will be ready 
in four or five days, if turned and rubbed every day. 

. The Time Meat requires Salting depends upon the 
Weight of it, and how ^uch Salt is used ; and if it be 
riAbed in with a heavy hand, it will be ready much sooner 
than if only lightly rubbed, ^ 

N.B. Dry the Salt, and rub^it with the Sugar in a 
mortkr. * c 

PoEK requires a longer time to cure (in propo’-tion to 
its weight) than Beef a Leg of Pork should be in Salt 
eight or, ten days ; turn It and rub it every day. 

Sktlt Meg.t should be well washed before it is Boiled^ 
especially if it has b&n in Salt long, that the Liquor in 
which the m^at is boiled, may not be top^^Salt to make 
Soup of, (No. 218, &c. and No. 555.) ' ‘ 

If it has been in^'Salt a longtime, arid you fear that it 
will be^ too Salt, wash it well in cdld vater, and soak it in 
luke-warm water Jbr a couple of hours ,•>— if it is very Salty 
lay it ih water the*night before you intend to dress it. 

V 

A Bound of Salted Beef — (No. 7.) 

As this is too large for a moderate family, we shall write 
directions for, the dressing half a round ; get the Tonigue 
side, . 3 ' ‘ 

Skewer it up tight and round, and tie a <Sllet of broad 
jtape round it, lo keep the skeWers in their places. 

* Put it into plenty of cold water, and carefully catch the 
scupias soon as it rifcs; — let it.^il till«all the scum is 
removed, ahd then put the boiler oii one side of the fhe^ to 
keep 'Sirrmering slowly till it is done. ^ 

Half a round of 15 lbs. will take about three hours — if 
it weighs more, give it more tijne. 
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When you take it if any scum, See. sticks to it, 
that has escaped the vigilance of youf deimmer, wash it off 
with a Paste-Brush “garnish the dishes with Carrots and 
Turnips send up Carrots (No, 129^ Turnips (No, 130), 
and Pafsneps, or Greens (No. 1 f 8), &c. on separate dishes. 
Pease Pudding (No, 565), and My Pudding (No. 551), 
are all very proper Accompaniments, ' ^ * 

N. B. The OutsiSte Slices are generally too much 
salted and too much bpiled, will make a very good relish 
as Potted Beef (No. 503). For using up the .remains of 
a Joint of Boiled Beef, see afso Bubble and Squeak 
(No. 505). 

•JJ~Bone o f Beef — (No. 8.) » 

Is to be managefl isn exactly tlA same manner as the 
Round, Jjut will be sooner boiled, as it is not so solid : an 
H-boiie of 201bs. will be done enough in about four hours, 
— of lOlbs. in three hours, more df less, as the weather is 
hotter or colder. Be sure the boiler is* big enough to allow 
it plenty of water-roorti ; let it be well^covered with water, 
set the pot on one side of the fire to boil gently; if it 
boils quick at first, no art can make it tender after ; the 
slower it hoilsy the oetter it will looky find the tenderer it 
will he. The same JccOmpanying vegetables as ip the 
preceding Receipt. • Jlress plenty of Carrgts, as cold Car- 
rots are a general favourite with cold Beef. ^ 

Mem. — Epictires say that the sqfV Fat-like marrow, 
which lies on tbGl>ack,*is delicious when Hot, andT the 
hard Fat about the upper corner is best whSn Cold. 

To make p^uflctly good Pease Soup in Ten Mi- 
nuteSy of the Liquor in which the Beef hks been boiled, sec 
N. P. to No. 218. ' • * 

06s. — In ^*JMrs. Mason's Ladies’ Assistant*'’ this joint 
is called Haunch^bom; in. “ Henderson’s Cookery,” Edge-- 
hone ; in “ Domestic Management,” Aiich - bone ; in 
“ Reynolds* Cookery,” in “^Mrs. Lydia Fisher’s 
Prudent Housewife,?’ heh^hone ; in Mrs. Mover’s 
Coolfery,” Hook-bone. We have also seen it spelt Each-^ 
bone and i?idjre-bone ; and we have also beard it called 
Natcu-Bone. * 
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N.B- Ifteakd aole Np, 7, astd to make per-» 
fec% good Bgob of itie PoT-LiQOoa* in ten 

aee <^. tb No. 2 IS, No«229, and No. &&5 

, Mibs,qf^$^f^ted knd rolled. — (No. ft.) 

Bmkeil$, and, the various other pieces, are dressed in 
the sime^Way.’ *^Wow^Wovu^^ssbUce (No. 328), ds an agrper 
able CQinpei%^«* r • 

flaff a Calf's Hmd. — ‘(No. 10.) 

Cut it in two, and lake out the Brains; — wash the 
he^ well in several waters, and soak it in warm water for 
a quarter of an hour before you dress A, Put, the Head into 
a Sauee-pan i?ith plent^v of co|d jvater when it is coming 
to a boil, and the scuiU^ises, carefully remove it. 

% Half a Calf's Head {pithout the skin) will take^from an 
hour and a half to two* hours and a quarter, according to 
its ske ; tvitk the Skin o»,, about an hour longer : — it must 
be tUmed very yentty till it is tender; it is then extremely 
nutdtive, and easy of dige^ion. * 

Put eight or ten Saj^e leaves (some use Parsley 

instead, or equal parts of each,) into a.small ^auce-pau, — 
boil them tender (about half an hoar)^ then chpp them very 
fine, and set them ready on a plate. « 

Wash the BuA*tNs well in two watvrfe; put them into a 
large Basin of cold water, with a little sjfiJt in it, and let 
soak for an hour, ^ then ppur away the cold, and 
cover them with hut water; an^^ w|ieh* you have cleaned 
and skinned thhm, put therf intb a ^tew-^gan !wiih pUnty 
of poB watprjjs^rwhen it boils, take thp scuci. off v«ry care- 
fb^,:knd ^Uegeritljr for W) of 15 minutpi,^ now c^p 
them (hPl yery fiim); . putjhem into a sa^qe,*pqn witli the 
Si^ leases a .fOuple of tabJeHfigpMkfuVw thin melted 
, bmdsr and a little salt (ib. j^|^i% soh^e a*dd a little 
Lemoip-juice), and stir th^ to^thei;; and as spon as 
they ai^ well wanned (take cai^aH^y the 

Tongue * — trkn off the iff thef l^^l^ of 

adwf and the Brafiw the Brains Vijh 

, 'y'' 'vj. 

a Thif, Saltedf niak^^aivhify pretty Supper^igh. , 
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an Eschaiot, a Kttte 

put them into a quarter of a pint of EMfiime}, or Whtte^ 
Sauce (Kfo, 2 of 364.) A Cfcioi^ It n^aBy attended 

by a Pig'S Cheek, a hnuckte of BafeiilWOt 0acon (No. 13, 
or No. 52^* or pickled Pork (No. I i), a^d Gne^its, Broc- 
coli, Cauliflowers-, or Peuse^ and always by Parsley and 
Butter, (see No. 261, No, 311, or No. 343.) • 

If you like it fvjll duessed, score it ^u^rficially, — 
beat up the yolk of an tlgg, and rub it over the head with 
a feather ; powder it with a seasoning of finely minced (or 
dried and powdered) Winter Savoury or Lemon-thyme (or 
Sage), Parsley, Pepper^ and Salt, and bread crumbs, and 
give it a browruwith a salamander, or In a tin^Dutch oven : 
when it begins to dry, spr jnWe a little” melted butler ovtt 
it with a paste-brush. * , 

You Bfay Garnish the Dish wit^ BroilCd Bashers of 
Bacon (No. .526 or 529). * 

Ohs, — Calf's head is one of the most delicate and fa^ 
vourite dishes in the of boded mealii; — but nothing fe 

more insipid wh^n ieoM ; and ndtlyng makdfe so "nice a 
Hash ; theref^ti^^Wt forget to save a quart of tKe Liquor 
it was boiled ^ to wnake Sauce*, &c. fqt the Hasu, (see 
also No. 520)/ Cute tbj head and torji^ue into slices ; 
trim them neatly, ap(?leave out \the; gristles, and and* 
slice some of the Bacjbn that was dlressed to eat with the 
head, and warmtthem iu Ae liash, , • ** 

Take the bones and tfi4 trimmings of the Head, a bundle 
of Sw^t Herte, an Onion,. a^oU of Libmop-Peel, and a 
bladi^^f bruised Mace f put these intft a sauGe-j^ifwiththe 
qtfajft ^fliquor YOU have ^ved^and let h bpd gently for 
an ligid' ; pOhr S through ^ into^a pa^n-^wa^ 
your stew-pah;— add a table^sppwdl of |bur tp the Brains, 
and Par$liy anti yon •aa^ left, pour it to Bie 

gravy you trimmings; let 

it boil up for ten thinu^s, ahd then^strain it through a hair- 
sieve; 'SSiih 4^|^fidcs«ppboful»pf white W»ne, of 

of Ca4)c^up (No, 4^)j Or o. 420) : give 

it a boil up, skim it, and, 'pm ’^the, Braim and the 
slices of Head and Bacon ; ds siiiou they are thoroughly 
vyarm 6ot7) -the Ifash Is ready. S^ome Cooli 
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Egg, bread-crumb* and fry the finest pieces of the head,, 
and lay them round the hash. 

N«B. You may garnish the edges of the dish urith slices 
of Bacon toasted in ji Dutch oven (sec Nos. 526 and 527)^ 
slices of Lemon ^nd fried Bread. « * 

To make Gkavy tor Hashbs &c. see No. 360. < 

• fkkUd Pork^^ — j[No. *1 U) 

Takes more* time than any other voe^t. , If y.ou buy your 
Pork ready salted^ ask how many days it has been in salt ; 
if many, it will require to be soaked in water for six hours 
be/ore you dress it. When you cook It, wash and scrape 
it as clean as possible; when delicately dressed, it is a 
favourite disH with alipost evei^ body« . Take care it does 
not Boil fast ; if it does, the Knuckle will break to pieces, 
before the thick part ofthe meat is warm through^ a LEG 
of seven pounds takes three hours ^and a half very slow 
simmering. Skim vouf pot very carefully, and when you 
take the meat out oOhe Boiler, scrape it clean. 

Some sagacious Cooks (who remember to how many 
more nature bas<^iven Eyes than she ha$ given Tongues 
and Brains), when Pork is boiled | sc^re it In Diamonds,, 
and take out evefy other square — and thus present a 
retainer to the Bye to plead for theAi to the palate, — but 
this is pleasing*the Eye at the expensh of the Palate. A. 
Leg of nice Pork,^ nicely salted, and nipfly boiled, is as 
nice^a cold relish* as cold Ham ~ especially if, instead of 
cutting into the middle when Vojt, and so letting out 
its juices, you cut it at the Knuckle : — slices broiled, as 
No. 487, are a good Luncheon, or Supper., — Toi make 
Pease Pooding, and Peas]^ Spur extei^pobe, see N. B. 
to Nos. 218 and 555. . / ^ 

. Mem.— S pme Persons wHp^ll Pork ready Salted have 
^ a silly trick of cutting the I^uckle in t^o — we suppose 
that tnis is done to save their salt ; but it lets all the Gravy 
out of the Leg; and unless you ^il youf Pork merely for 
the sake of the Pot^liquor, whicH in this case receives all 
tibe goodness and strength of the meat,— friendly Reader,, 
your Oracle cautions you to Buy no f^eg of Pork which is 
slit at the Knuckle, • 
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If Pork is not done enough, nothing is more disagree-- . 
able; — if too much, it not only loses its colour and fla- 
vour, but its substance becomes soft like a jelly. 

It must never appear at table without a good Pease 
Pudding (fee No. 555), and/ if you please, Parsneps 
(No. 128^; they are an -excellent Vegetable, and deserve 
to be much more popular; or Carrots (No. 129),,Tuhiips 
and Greens, or Mashed Potatoes, &c. (N#. ^06.) 

Obs. — Remember not to forget the Mustard-Pot 
(No. 369, No. 370, and No. 427)^ 

Petit-Toes f or Sucking-Pig^ FeeL — (No. 12.) * • 

Put a thin«slice of baCon at the bottom pf a rtew-pan 
^vith some broth, a blade of mace, e^few pepper-corns, and 
a bit of thyme ; — boiPthe feet till they are quite tender ; 
this will <take full twenty minutes but the heart, liver, 
and lights, will be done enough ii\ten, when they are to 
be taken out, and minced fine. • 

Put them all together into a Stew-pan with some Gravy; 
thicken it with a little butter rolled in flour ; feason it with 
a little pepper and salt, and set it over a gentle fire to sim- 
mer for five minutely frequently shaking them about. 

While this is doin^ h|ve a thin slice of Bread toasted 
very lightly; divide it into Sippets, and ’lay them ground 
the dish ; pour the* ifiince and sauce into the middl^ of it, 
and split the fe^t, and lay them round \L • 

N.B. Petitoes qfc soiqetimes boiled and dipped in batler, 
and fried a light brown. • 

Qbs . — If you havo no Gravy, pht into th^ water you 
stew tJne petitoes in an Onion, a sprig of Lemon Thyme, or 
sweqt Marjoram, with a bl^e^of bruised Mace, a few black 
Peppers, said a large tea-spoonful of Mushroom catchup 
(No. 439 arifi you will a very tolerable substitute 
for Gravy. A bit of No. 252 will be a very great im-« 
provement to it. 

♦ ^ {* 

Bac(;w..--T(No* 13.) 

Cover a pound of nice streaked Bacon (as the Hamp- 
shire housewives saji — that “ has been starved <nEie day, 
and fed another*') with cold water, — let k boil gently for 
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ibree«<{iiftvterfi of m faottr ; take it up^^mpeifae under, aide 
.weilf out off the .vind : f rate a Crimt W bread ^ot eni||r 
on^^ tdp.».l^ut all over it, as dirfcted ffU: ahe Hbm in Ae 
laming recmpt^ f^d f>ut it before the hce for a 
4iUles : it must not be th^e too loi^g, or it ariil dry 
epoii it, ' , • ^ 

Twa^pcfunds vrill require about an boor and a half, 
cording to its cthickness, -^Ihe^ hocit or ganunou be^ 
very thick, wiH take more. . 

Obs^ See Nos. 526 and 527 : token only e little Bacon 
is vHmted, these are the* best ways of dressing it. 

• .The" bailing of Bacon is a very simple subject to com- 
ment i^n, — but owr main, object is to Jeach common 
poo ICS the hrt of d^eaSing^^Cidminop food in the best 
jsmnnev. ^ 

Bacon is sometimes* as salt as salt C'dn makcjt, there- 
fore before it is boileff it must be soaked in warm water for 
ail hour or two, ch^ngmg the water once ; then pare off 
the rusty and smokpd part, trim it nicely on the under side, 
tmd scrape the rina as clean as posifibte. 

Mlm. — Bacon is an extravagant article in Motfsekeep- 
ing-^ there is often twice as much d^sed hs iieed be, — 
when it is sent Id table as an accompaniment to boiled 
Poultry or Veal, a pound and i haSf is plenty for a dozen 
people. A good tSemoii Sausage a very economical 
substitide for Bacon — ox fried Pork San^gges (No. 87), 

" ^ Ham, (No, 44.) * 

Though of the Ba£on kind, has-been so altered and 
'harden^ in the curing, that it requires still more cjre. 

Ham is generally not hplf-soaked,— as salt as Brine, 
and hard Flint; and it<wouA puzzle the Stomach of an 
Oatcich to djgest it. * 

^ Mbm.-t- H ie Salt, Seasoijjing, and Shioke, Which pre- 

serve it before it is eaten, prevent its solution after; and 
unless it be very lo^g and very gmtly stoved, the strongest 
atomach will have ia tongb Job>to mtract any nourish- 
from it. -If it fe* Westphalm Mam^ it 

muat be soaked, accotdmg'^ its age and thickness, from 
12 to 24 hours j -^for a<6r^n Yormkire ot Westmoerelmi 
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Hmiy f^rom four tx> eight hcHirs viU be sui^dent* Luke- 
warm. water witt $o£ten it much sootier thau col4--^hevL 
sufhcieDtly sosJked» trifiv it iticely m the imderside — and 
pate off all the msty and snioked p^rts.dU it lodes 
.^ely olefifti. * * * 

, . • lb. oz* . 

A Ham treigVd before it was soaked 13 * . 

; After, 1 1^ ' *4 

Boiled •. *13 4 

Gtittimed for TalJle 10 12 , 

Give ii plenty of water-room /and put it in whfle the 
water is cold, — let it heat v^ry gradually^ and let it^be 
on the tiro an hour and a before it comes to a boil — 
let it be well skimnjed, it simmerinig very gently : 

a middling-sized ham of fifteen poulids will be done enougli • 
in abou^four or five hours, according to its thickness. 

// not to be cut till Cold^ it wifi cut the shorter and 
tenderer for being boiled about haff an hour longer. In a 
very small Family, where a Ham wilf last a week or ten 
days, it is best Economy not to cut it till if* is cold — it 
will be infinitely more juicy. 

Pull dff tlie Shin carefully, and preserve.it as whole as 

g ^ssibie; it will fofm an excellent covering to keep the 
am moist ; — when ^u liave removed tlie skin, rulj some 
Bread JRaspimfs thrpugh,,a Hair-siey^, oj; grate a crust of 
Bread ; put it iiijto the perforated cover of the Dredging- 
box, and shakd*it over it, or glaze it j trim the knuckle 
with a fringe of cift writihg-paper. You may garnish* with 
Spinage or Turnips, &c. , » * • 

Oij. — To Pot Ham (No. 509), is a much more useful 
and economicaji way of disp^ing of the •remains of the 
joinf, than making Essence* of It^No. 352). To maJtc Soup 
of the Liquor it is boiled see N.B. to No.., 556. 

• « ' 

Tongtw.-^Ciio. 15.) 

A Tongue is s(j harA.whether prepared bjr drying or 
piok^mg, vthat it requires much more cookmg than a 
'Iiain; WH6ihitig of its tskes so lopg'to tiress it 

properly. ^ 

A tongue that ha^Wn salted and dried should be put 
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to 9oe3i^ {^ it is Old and very hard, ^ befodri 
vranted) in plenty of water; — a Green oik, 

'pickle requires soaking only a <Dbw. hourfe-.-i-ptit' 
Tongue into plenty Cold water ; let it be an hOi 
dncmy warming and give^it frofti three arid a*half \ 
hours very slow simmering, according- to the size; &c* 
Cfe^.ry-When you choose a Tongue,, endeavour to ‘ 
^how long.it [lau been dried cor^^^pickled, — pick d 
plumpest, and that which has the* smoothest skin, ^ 
denOt^ its being young <and tender. 

The Roots, &c. make an excellent relish potted, like 
Nei‘ 509 ‘ — OP Pease Soup (No. 218). 

N.B.'— Our correspondent, who wished us, in this Edi- 
tion, to give a receipt^ to* RoiiaT a Toxgue, will find an 
answer in No. 82. 



. Turkeys, Ca'pojis /Fowls, Chickens, ^c, — (No. IG), 

Are all Boiled exactly in the same manner, only allow- 
'ing time, according to their size. For the Stuffing, &c. 
-(Nos. 374, 375, and 377), some of frfriade into Balls, and 
boiled or fried, make a nice garnish, and are handy to 
help — and you can then reserve soraf of the inside stuff- 
ing to eat with the 'Cold fowl, or enri^*h the Hash (Nos. 530 
and 533). • ^ ' 

A Chicken wd'i take about . .20 minutes. 

A t’owl .40 

' ‘A fine Five-toei Fowl or a Capon, c^bout an hour, 
i , A small Turkey,^ an hour mid a half, 

A large *#ne,*two hdurs or more, r 
Clfaickens or Fowls should be killed at least one^or two 
^ ^days before they are to be <b*esved. 

/ Turkey (pspecially lar^e ones) should not be dressed 
till they naVrit been killed tKfCe or four daj^ least — in 

^ Cold weather skx or eighty — or they Wll neither look 
White nor eat tender.* 

• Ri^JSEaln his Chronicle teka Us the Turkey did nol reach hJag- 
1524, at) 0 tit th5 15^ of Henry the 8th: he says, 

!ZWkw, carps, herpes, picearell, 4^ad beere, 

. Came into Eng^d all ifi' one year.*^ 
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^^i|p|1ceysy and lai^e Foa^ls^ should have the ^ingu ot 
of the thighs drawn out. 


§ as THEM with thf legs outward^ they are muck 
Qarved. ^ . 

hfoVBoiling should be chbsen as w|iite as possible: 
complexion is^ not so fair as you wish, veil them 
2 of No. 361 ; those which have black legs j^hoAid 
M^lmted. The best use/>f the IjvorJs to make 
S^^No. 287). 

Poultry must be well washed in warm water — ij* very 
dirty from the singeing, &c. rub them with a little white 
Soap, — but thoroughly rinse it off — before you put them ‘ 


into the pot. ^ • 

Make a good and .clear iire : ^et on a clean pot,» with 
pure and clean water, enough to well cover the Turkey, 
&c. ; the^islower it boils, the whitt?r^and plumper it will 
be. — When there rises any scum, remove it; the common 
method of some (who arc more nice th^n wise) is to wrap 
them up in a cloth, to prevent the scum attaching to them ; 
which, if it does, by yodr neglecting to skim tht»pot, there 
is no getting it off afterwards, and the Poulterer is blamed 


for the fault of Ihe C(|ok. 

If there be water enopgh, Ad it is attentively skijnmed^ 
the Fowl will both look^ncf eat much betterthis way than 
when it has been c6vered .up in the clearfost cloth j and 
the colour and flaypur of your' Poultry will be preserved id 
the most delicate perfection. » , • 

Obs, — Turkey deserves lo be accompanied by Tongue 
(No. 15), or Ham (No. J4) ; if these ajpe not combat-able, 
don’t fo,]get Piciled Pork (No. 11), or Bacon and Greens 


(Nos. 83, 526, ^nd 527), ^r ^ork Sausages (No. 87); 
Parsley and ^Butter (No. 261); don’t pour it over, but 
send it up in a l»at ; Liver (No: 287), Egg (Np: 267), or 
Oyster saucS (No? 278), Tc\ warm cold Turkey, &c. 
see No, 533, and following. 

To Grill the Gizzard ofd Rump^ see. No. 538. Save 
a quart of the litjuor the Turkey was boiled in'— this, with 
the bones and trimmings, &c. will make good gravy for a 
Hash, dec. 
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Raibits^ (So. 17). 

Tfuss your Rabbits shorty la^^them in a Basin of mrm 
water for ten, minutes, — then put them into plenty 

md boil t&m ab^ut half an hour ; if Large (mm, 
quarters z if very Old, an .hour: smother them wHh 
of White Onion sauce (No. 29S), mince the Ltv^, 
and lay it rour'd the dish, mf^ke Liver sauce (No* ^87), 
and send it up in a boat. 

06s. — Ask those you are going to make Liver sauce for, 
if they like plain Liwr. sauce, or Liver and Parsley, or 
• jLiver and Lemon sauce (see Nos. 287 and 288). 

N.B. — It will save much trouble to tlv? Carver, if the 
Rabbits be cut up iq th% Kitchen in|:o pieces 6t to help at 
table, and the Head divided, and^ one-half laid at each end, 
and slices of Lemon "and the Liver, chopped very finely, 
laid on the sides of Uie Dish. 

At all events, cut off the Head before you send it to 
Table, — we hardly, remember that tire thing ever lived if 
we don’t pee the Head, while it ihay excite ugly ideas to 
eee it cut up in an attitude imitative of Life ; besides, for 
the preservation of the Head, the poor animal sometimes 
suffers a sldwer Death. * 

• Tripe* — ■(No.jlS). 

* care to^have/res/i Tripe, cleao^ie it well from the 

'‘fit, and cut it into pieces about two inches broad and foui 
long ; pttjt it into a stew^pan^ and cover it with Milk and 
water, and let it boil gently tiU it is tender. 

If the Tripe bas ^n prepared as it usually c'S at th( 
Tripe shopc, ii will be^enpugh in abput an hour, (thii 
depends upon liow loifg it has been previously boiled a 
the Trip^ shop) ; if entirely undressed; ^ it will requir4 
.two or three hours according to the Age' and Quality 
of it. 

Make some Qkiok saucb jn the siame manner as yoi 


* Hombre rspporte, <pid dans nn r^gal magnifiqne pr4par^ pou 
Achille, on sorvit des tripes de boeuf, et qne cela s'etait toujoura ot 
servd aux Rev as pes Heros^*’— .C( mr« Gastr<momique, p. 155. 
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do for Rabbits (No. 298), or boil (slowly by themselves) 
some Spanish, or the whitest common Onions you can get ; 
— peel them before you boil them ; when they are tender, 
which a middling-sized Onion will be \ji about three quar- 
ters of an hour, draiii them in •a hair-si^ve, take off the 
top skins 4.ill 'they look nice and white, and put them with 
the Tripe into a tureen or soup-dish, and take off th/e fat if 
any floats on the surface. • • • , 

Obs . — Rashers of Bacon (Nosl' 526 and 527), or Fried 
Sausages (No. 87), are a very g^od accompaniment to 
boiled Tripe, Cow-heels (No. 198), or Calf’s Feet, see 
Mr. Micii. Kelly’s Sauce (No. 31 P), or Parsley anrf 
Butter (No. 2Q^), or Caper Sauce (No. 274),^ with 'a little 
Vinegar and Mustard addtd to lliepi-^or Salad Mixture 
(No. 372 or 453). • 

TiiiPEiiolds the same Rank among^Solids, that Water 
Gruel does among Soups — and tly. former is desirable at 
Dinner, when the latter is welcome ^it Supper. Read 
No. 572. 

Cow-Heel — (^ 0 . 18^), 

In the hands of a^kilful Cook, will furnish several good 
Meals ; when boiled teyder (See No. 198)* cyt it into hand- 
some pieces, Egg and ♦)rcad-crumb them, and Fry thorn a 
light brown, and lay them round a dish,*Qiid put ii^the 
middle of it slicj^ Onions fried, or the ^accompaniments 
ordered for Tripe. The liquor they were boiled in wifi 
make Soups (No. 2^9, No! 240% or No. ^55^. 

N.B. We give no Receipts to boil Venison*, Geese, 
Ducks, Pheasants, Woodcocks, and Peacocks, &c. 
— as our aim ha^ been to a useful’ Book, not a Big 
one (see No.,82). 
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N.IL If the time toe have allowed for Roasting appears rather 

longer than wl at is staled in^ former works^ we can only say^ we have 
written, from actiuil Experiments^ — and that the difference may be 
accowiied for., by common Cooks genefblly being fond of too fierce a 
fire., and of putting things too near to it, ^ 

Our cakulaiions arc thade for a Temperature of about 60 degrees 
of Fahrenheit, 

Stow Roasting ii as advantageous to the tenderness and flavour 
of Meat as Stoto BoiJirtg.f. of which every body understands the im,, 
portance. See the account of Count RuinfortTs Shoulder of Mutton, 
The Warmer the weather,, and the staler killed the Meat is^^the 
less time it will require to roast it, ’ , 

Meat that is vergj^'at — require^ more tin 3 than we have stated. 
Beef is in proper season throughout *he whole year, 1 SIem.—.,‘As 
B utfihers generally calculate upon its be.ng a Sunday’s Dinner, you 
can seldom depend upon its being tender off, etny other day. 


^ Sir-Loin of Beef — (No. 19;. 

The NoMe Sir-Loix*^ of about 6ftcen pounds, (if much 
thicker, the outside will be done too much before the 
inside is enough), will require to be befpre the fire about 

This Jdnt Is said to owe* its namexo King'oharles the Second, 
who dining upon a Loin of Bec^, and being particiilai^iy pleased with 
it, asked the name of the Joint; said for its merit it should be 
knighted^ and henceforth called Sir-Loin, 

Our second Charles, defame facete, 

On Loin of Beef did dine ; 

He held his sword, pleased, o’er the meat, 

Arise thw famed A’ir*X^n.” . 

Ba^lgd of the N^w Sirfohn Rarley^omt 
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three and a half or four hours; take care to spit it evenly, 
that it may not be heavier on one side than the other; — 
put a little clean Drippiwg into the dripping-pan, (tie a 
sheet of paper over it to preserve thej^at,*) baste it well 
as soon as if is put down, and e\^ery quarter of an hour all 
the time it is roasting, till the last half hour; then take off 
the paper, and make. some Gravy for it (No, 326) ; ^tir the 
fire and make it clear; to*Bru)wn and Froth jt, sprinkle a 
little salt over it, baste it with butter, and dredge it with 

* 

The ballad of “ The Gates of Calais” calls it 

“ Renowned ofttimes decreed * 

Thft theme of English Ballad ;* 

On thee our Kings <ift deign to feed, * 

Unknown to Rrenchmen’s paiate ; 

Then how much doth thy tasto exceed 
• Soup-meagre, frog*, and salack!” 

• In the present fashion of fatteRino Cattle, it is more 
desirable to roast away the Fat than to preserve it. If the hoiiour-r 
able Societies of Agriculturists, at the time th«iy consulted a learned 
Professor a1)ont the composition of J\laiiures, had ccmsulted some 
competent authority on the nature of Animal Substances, the Public 
miglit have escaped the over-gft)wn corpulency of the Animal flesh, 
which every wdicre fiUi the markets,” — Management^ 
12mo, 1813, p. 182. » 

Game, and other wild4animals proper for food, are of ver^ su- 
perior ({ualities to the tkiue — from the tottd coiit/i^t of the circum- 
stances attending them. They have a free range of exercise in tjie 
open air, and choose •their own food, the good effects of which are 
very evident in a short, delicate texture of flesh, found only in tl^erS. 
Their juices and flavour are more pure, and tlnfir Faty when it is in 
any degree, as in Venison, and some other ijistances; differs as much 
from that of our fatted Anfmals, as Silver and (fold from the grosser 
metals. •The superiority of Welch Mutton, and Scotch Beev 
is owii|g to a similar cause.”— /^gd, p. 150. • 

If there is more Fat than you think will be eaten with the meat^ 
^t it off, it will Hake an excellenj^ Pudhino (No. 554^ ; or clarify 
it, (see No. M4) and* use it forFrJ^ng: — for those w*lio like their 
meat done thoroughly, and use a iffoderate tii*e for roasting, the Fat 
need not be covered with paper. 

Jf your Beef Uoyey and your family small, — cut off the thin 
end and salt it,— and cut ou€ and dress the fillet (i. c, commonly 
called fhe inside) next day as Mock Hare (No, 07*) s thus you get 
Three hot JOinners* See ako No. 483, op Made Dishes. For 
Sauce for Cold Beefy sfo No. 369, Cucumber Vinegar, No. 399, 
and Horseradish Vinegar, Nos. 3891 and 468. 
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; let it go a few mmtitea longer, till tke froth rises; 
take it iipt pnt it on the dish, &c. 

Geamish^ it with Hillocks of horseradish craped as 
fine as possible wiph a very sharp knife, (see Nos. 458 
and 399^). A Yorkshire 'pudding 4s an exeefient accom- 
puniment (No. 595, or No. 554). 

(^bs.—Tke Inside of the Sir^Loin must never be cut*' 
Hot, but rese,rvtd entire for the ‘H ash, or a mock hare 
(N o. 67*). {For various ivays of dressing the Inside of 
THE Sir -Loin, see No* 483; for the Receipt to Hash 
or Broil Beef, No. 484, and Nos. 486 and 487 ; and for 
dther ways of employing the remains of a joint of cold 
Beef, see Nos. 503, 4, 5,6). * 

c * * 

Ribs of Beef — ^(NV). 20). 

« 

The FIRST Three .Ribs, of fifteen or twenty pounds, 
will take three hours, lOr three and a half : the fourth 
aKD fifth Ribs will take as long, managed in the same 
way as the Sir-Loki. — Paper the and the thin part„ 
or it win be‘^done too much, before the thick part is done 
enough. • 

N.B. A Pig^irqn placed before itcon the bars of the 
grate answers every purpose of keeping the thin part from 
being too much ‘done. ^ ^ 

— Many 'persons prefer the Rios to tlie Sir-Loin, 

' , Ribs of Beef boned and rolled -y- {No, 21). 

When you have^kept two or three ribs of beef till quite 
tender, — lake out tlie bones, and Skewer 'it as round as 
possible (like a fillet of veal) : — before they roll if, some 
Cooks Egg it, ‘'and sprinkle dt with veal stuffing (No. 374). 
As the meat is more in a sglid mass, it wi{]^ rlquire more 

* * This joint is often spoilt fo^ the next day’s use, by an injudi- 

cious mode of Carving, If you object to the outside, take the brown 
off, and help the nexU-by the cutting pt only on one side, von pre- 
serve the Oravy in the meat, and the goodly appearance alst^— by 
rutfing it, on the contrary, ^wn the middle of this joint, ^ the- 
gravy nixu out, it becomes dry, and ^hibits a most unseemly aspect 
when brought to table a second time.”— .fHm (Jus’s Cookery^ Eva, 
!818,p. 109. 
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time at the fire than in the preceding receipt; a piece 
of ten or twelve pounds weight will not be weU and 
dioroughly roasted in li^s than four and a half or five 
hours. ^ , 

For the first half hour, it shoifld not be less than twelve 
inches from the fire, that- it may get gradually warm to the 
centre: — the last half hour before it will be finished, 
sprinkle a little salt over .it; and if you wish to troth it, 
flour it, &c. 

MUTTON*— (^o. 23). 

As beef requires a large sound fire, Mutton must haye 
a biisk and §J[iarp one:— if you Miish to have -Mutton 
tender y it should be bung cdmost *as Jong as It will keep :+ 
and then good eight-tobth, i. e. four years old Mutton, is 
as good citing as Venison, if it is achompanied by Nos. 329 
and 346. 

The Leg, Haunch, and Saddle, will be the better fo» 
being hung u]) in a cool airy place for /our or five days at 

0 

• Dean Swift’s Receipt tn Roast MuHotu 
To Geminiani’s bear^iful air — Gentlp tomh the warbling /yre.* 

‘‘ Gently ttir ^nd blow the fire. 

Lay the rSutton down to roast, • 

Dress^t quickly, I desire, * , 

1 11 the dripping put a toast, 

•That I hunger may remove 
Mvjttou is, the meat I love, 

• 

“ On Uie dresser see it lie^ • 

Oh ! the charming white and red i 
Finer meat ne’er met the eye. 

On the sweetetf grass it fed ; < 

Let the jack go swiftly round, 

• Let me have it nicely browned. 

• 

On the table spiiead the cloth, 

Let the knives be sharp and clean, 

Pickles get salad )>oth, 

Let them each lie fresh and j^een. 

With small beer, good ale, uul wine, 

O yo gods ! I^w I shall dine !” 

T See theehapter o^Advice to Cooks. 
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feast: in Temperate vfe^theTy a week; — in weather^ 
ten days. 

If you think your Mutton willt.not be tender enough to 
do honour to the Spjt, dress it as a “ Giyot de sept fteureSj^ 
see N.B. to No. 1 and Nd. 493. •> 

I 

. A Leg — (No. 24), 

Of eight pouiTids, will take %bout two hours : ■ — let it bo 
well basted, and frothed in the same manner as directed 
in No. 19. To Hasii^Mutton, No. 484. To Buoir. 
IT, No. 487, &c. 

A Chinf or Saddle — (No. 26) 

(i. e. the t\t ’0 Loins) of ‘ten or.elevcv pounds, two hours* 
and a half : it is the business of iSie Butcher to take off 
the skin and skewer it bn again, to defend the meat from 
extreme heat, and preserve its succulence ; if this is neg- 
lected, tic a sheet of paper over it (baste the strings you 
tie it on with direc^y, or they will burn): about a quarter 
of an hour before you think it will 6e done, take oft* the 
skin or paper, that it may get a pale brown colour, then 
baste it and flour it lightly to froth it^ We' like No. 346 
for sauce. ’ ^ ^ 

N.p. Desire 'the Butcher io cut the Flaps and the 
t^l and chump, t-nd, ai»d trim aivatf every part that has 
not indisputable pi'ctenstons to be eaten. ,Xhis will reduce 
a ^Saddle of eleven pounds weight to about six or seven 
pounds. 

^ A Sftoulder — (No. "C?), « 

Of seven pounds, — an hour and a half; put the Spit in 
.^close to the shank-bone, and*ruiX it along the blade-bone. 

N.B. Th^ BLADE -BONE .is a favourite JLitiichcon or 
Supper relish*, scored, pcppciod and salted, and broiled, 
‘or done in a Dutch Oven. ‘ 

* A Loin* — (N-o, 28) * 

Of Mutton, from an hour and a half to an hour 'and 

♦ Common Cooks rery seldom hroisn the en^s Necks and Loins t', 
t0 have this done nicely, let the iise be a few inches longer at each- 
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three quarters.'— The ino&t elegant way of carving this is 
to cut it lengthwise, as you do a Saddle ; read No. 26. 

N.B. Spit it on a skewer or lark-spit, and tie that on 
tlie common spit, and do not spoil tlje nveat by running 
the spit thr^Tugh the prime part df it. 

A Neck— (No. 29), 

About the same time as 9 . Loin. It m*ist be carefully 
jointed, or it is very difficult to carve. The Neck ani- 
Breast arc in small families commonly roasted together: 
the Cook will then crack the bones across the middle 
before they arc put down to roast ; if this is not done care- 
fully, they ai 24 ,,very troublesbme to cawe, — tell the- Cook, 
when she takes it freyn the* Spit, *to ^separate 'them before 
she sends them to table.* 

Obs . — if there is more Fat than you think will be eaten 
with the lean, cut it otT, and it wifi make an excellent 
SuKT PuDniNCJ (No. 551, or No. 5?)4). 

N.B. The best w'uy to Spit this is tq run iron skewers 
across it, and put the s^it between them. # 

• A Breast — (No. 30), 

An hour and a quarter. • 

To Grill a breast offMiition, see Obs. to No. 38. 

A Jtaunch — (No. 31) * • 

(i. e. the leg ahtl part of the loin) of Mutton : send up 
two sauce-boats with it ; dne of rich Mutton Gravy, made 
without Spice or IIerbs^(No. 347), anjl the crt,her, of Sweet 
Sauce ^No. 346*). It generally weighs about 15 pounds, 
and requires about three hours and a half to^oast it. 

SluUon, Venison (No. 32). . 

# ^ * 

Take a neck of good four qr five years old Southdown 

wether Mutton, cut long in the bones; let it hang 'in 


end th&n the joint that is roasting, and oocasionally place the spit 
slanting, so that each end may get sufficient fire ; otherwise, after 
the meat is done, you n^ust take it up, and put the ends before 
the fire. , 
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template weather): at least a week: two days before yoir 
dress Uptake allspice and black pepper, geound and pounded 
fote, a quarter of an ounce each/: rub them togetlier,. and 
then rub your q^utt^n well with, this mixture twice a day 
—when you dress it, wash off the ipice with Warm water^. 
and roast it in 'paste, as we have ordered the Haunch of 
Veftison (No. 63). 

Obs * — Persevering and i/igenious Epicures have in- 
vented many Wtliods to give Mutton the flavour of Veni- 
son ; — some say that Mutton, prepared as above, may be 
miidaken for Flentson, — ^ others, that it is full as good ; — 
the rehned palate of a Grand Gounncmd, (in spite of the 
Spice and Wine thet meat ha# been fuddled and rubbed 
with) will pefliaps stilj protest against/* Welsh Venison '^ — 
and indeed we do not understand by what conjuration; 
Allspice and Claret cari communicate the flavour «of Vi:ni- 
soN to Mutton : — we confess our fears that the flavour of 
Venison (especially of its Fat) is inimitable — but believe 
you may procure prime eight-toothed Wether Mutton, 
keep it the qiroper time, and send h to table with the ac- 
companiments (Nos. 346 and 347, A:c.) usually given to 
Venison, and a Rational Epicure will, eat it’ with as much 
satisfaction as hd would “ feed qu the King's Fallow 
Deer/' • • • 

• •' KJETilZ — vNo. 3^). 

^ rVEAL requires* particular care to roast it a nice Brown. 
Let* the fire be theisame as for bdef; a 'sound large fire for 
a large jokit, dnd a brisker for a sr^aller ; put it at some 
distance from the fire to soak thoroughly,’ and thep draw 
it near to finish it brown. 

When first laid down, it isto'be basted ; — bjiste it again 
occasionally, When the Veal is on the di»h, pour over it 
^^half a pint of melted Butter ^No. 256) ; fr you Have a little 
brown Gravy by you, add that to the Butter (see No. 326)* 
With those joints wfiich are not Stuffed, lend up Forcemeat 
(No. 374, or No. 375) in Balls, or rolled into Sausages, as 
famish to the dish, or fried Pork Sausages (No. 87) ; fiacon 
13, or NOk 526, or No»'527), and Greens, are also* 
always expected with Veal, c 
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FilUt qf FeoZ— (No. 34), 

Of from twelve to sixteen' pounds, will require from feur 
to five hours at a good fire ; make soqie Sj;uffing or Foree-^ 
meat (No, *374 or 5)yand put •it in under the flap, that 
there may be some left to eat cold, or to season a Hash 
brown it, and pour .good melted butter (No. 266) over it, 
as directed in No* 33. • ♦ • * 

Garnish with thin slices of lemon and Calces or BaMs 
J^tuffing, or No. 374, or No. 375,or Duck stuf^rig(No. 61), 
or Fried Pork Sausages (see No. 87), Curry sauce (No. 34fl), 
Bacon (No. 13), and Greens, &c. • • 

N.B. Potted Veal (No. 533). ^ . - • 

Ohs.— A hit of the Bmwn outside is* a Tavourite with 
the Epicure in Roasts*. — The Kidney cut out — sliced 
and broiled (see No. 358), is a Tiigh relish, which some 
Eons Vivants are fond of. ^ 

A Loin — (No. 35) 

Is the best part of the Calf, and will tako about three 
hours roasting. Paper the kidney fat, and the back : ^ome 
Cooks send il up on a Toast, wbich is eaten w’ith the Kid- 
ney and the fat of t^is jmrt, which is^ as delicate as any 
marrow. If there if^ more of it than you tliink will be 
eaten with the Veals before you roast it'cjit it out, it will 
make an excellfpt suet pudding : — take care to ha%?e 
fire long enough to brown the ends — same accompaniments 
as No. 34. * * • 

^ • A islioulder — (No* 36), 

From three hours to three hours and a half, — stuff it 
with the |brcemcat ordered for the fillet of veal, in the 
under side, cm Balls made 374. , • 

Necky best cfid — (No. 37), • 

Will take two hours ; -^same accompaniments as No. 34* 
The^ Scrag pai t is best made into a pie, or broth. 

* To Mince or Hash Veax., see No. 511, or 511*, and to make 
a Ragout of cold Veai, No, 512^ 
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Breast — (No, 38), 

Fit»R an hour and a half tb t)vo hours. Let the caul 
remain till it is ^Imost done, then take it off to brown it ; 
baste, flour, and froth it. • • . 

Obs, — This nf^es a savoury relish for a Luncheon or 
Supper : — or, instead of roasting, boil it enough ; put it 
in a clfith between two pewter dishes, with a weight oii 
the upper one, and let it remain so till cold; then pare 
and trim, egg, and crumb it, and broil, or warm it in a 
Dutch oven; serve with it Capers (No. 274), or Wow Wow 
sa\;cc (No. 328). Brcaat of Mutton may he dressed ttie 
same way, r 

Veal Swhetbread ~ (No. 39). 

Trim a hne Sweetbrerad (it cannot be too fresh) ; par 
boil it for five minutes,' and throw it into a basin of cold 
water. Roast it plain ~ or 

. Beat up the yolk of an Egg, and prepare some fine Bread- 
crumbs. When the Sweetbread is cdld, dry it thoroughly 
in a doth ; run a lark-spit or a skewer through it, and tie 
it on the ordinary spit : egg it with a paste-bnish ; powder 
it well with bread-cTumbs, and roast it.’ 

For Sauce, fried Bread-Crumbs uund it, and melted 
butter, with a little Mushroom Catcbiip (No. 439), and 
Lemoii- Juice (Nos. 307, .3,^4, or 35b), or serve them on 
buttered Toast, gatnished with Egg Sauce (No. 267), or 
with Gravy (No. 32-9). 

Obs, — Ipsteall of spotting them, you may put them into 
a tin Dutch Oven, or Fry them (Nos. 88, 89, or 513X 

LAMB,— (No. 40) 

Is a delicatfi, and commonW.'Considered Ttfidcr meat — 
but those who talk of tender Bjamb — while they are think- 
ing of Age of the Animal, forget that even a Chicken 
must be kept a proper time after it has4)cen killed, or it 
TifiU be tough picking. 

• Woful experience has warned us to beware of accepting 
an invitation to Dinner on Easter Sunday ^ — unless com- 
manded by a thorough-bred Gourmand, our Incisoresr 
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MolarcSy and Principal Fwcm, have protested against 
the Imprudence of encountering Young tough stringy Mut- 
tony under the misnomen of Grass Lamb. The proper 
name for “ Easter Grass Lamb" is “ IJay JMutton.^’ , 

To the uSual accompanimentJ of Roasted Meat, Green 
Mint Saute (No. 303), a Salad (Nos. 372 and 138*), is 
commonly added ; and some Cooks, about five mindtes 
before it is done, sprinkle 4t with a little fresh -jgathered and 
finely minced Parsley, or No. 318 ; Lamby and all Young 
McatSy ought to be thoroughly ^one ; therefore do not 
take cither Lamb or Veal oft* the Spit till you see it 
drop white gravy. . • * 

Grass Lamb,is in season from EAsmR to Michaelmas. 
House Lamb from .ChrisMuas to Ljdy-i)ay.* 

Sham Lamb, see Ofc<?.*to following Receipt. § 

N.B. When green mint cannot |pe got, Mint Vinegar 
(No, 398) is ail acceptable substitute for it; and Crisp 
Parsley (No. 318), on a side plate, is ay admirable accom- 
paniment. ^ ‘ » • 

Hind-Quarter — (No. 41), 

Of eight pfiunds^ wiB take from an Hour and three 
(juarters to two Hours^ — baste and frdth it in the same 
Avay as directed in No.*19.* ^ 

Ohs, — A Quarter* of a Porkling is soiti«timcs skinned, 
cut, and drcssec^hamb-fashion, and sent upas a substitute 
for it. The Leg and the Loin of Lamb, when little, shpuW 
be roasted together, — tlie former beiifg lean, the latter 
fat, — and the Gravy js better preserved. * • 

« 

^Fore-Quarter^ — (No. 42),# 

Of ten pounds, about two hours. 

N.B. liretty geneitA* custom, when •you take ofY 

the iShoulder from the Ribs, *10 squeeze a Seville oranges 
over them, and sprinkle them with a little Pepper and Salt. 

Ohs, — This inly as weH be done by*lhe Cook before it 
comoe to Table ; some people arc not remarkably expert 
at dividing these joints nicejy. 
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Leg — (No. 43), 

five pounds, from an hour to an hour and a half. 

iS/wwWhr — (No. 44)i 

With a quick fire, an hour. 

J^ee Obs, to No. 27. 

f- r •» 

Ribs — (No. 45), 

About an hour to an hour and a quarter; joint it 
nipely ; crack the ribs across, and divide them from the 
Brisket. after it is roasted. 

Loin — (No. 4f6), * 

An hour and a quarter. / 

Neck (So, 47), 

An hour. 

Breast — (No. 48), 

Three quarters of an hour. 

^ PORK ---{So, 

The prime ^season for Pork is from Michaelmas to 
Marefa. 

^Take partkiilar care it be i^pNE enough : other meats 
under-done are unpleasant, but Pork is absolutely uneat^ 
alley — tli^, sight of«it is enough to appal the sharpest 
Appetite, if its Gravy has the least Tint of Redness, 

Be careful the Crackling — if this be not ensp — or 
if it be burned — you will be scolded. 

For SAUCf.s, No. 300, No..304, and No.i/342. 

Ohs, — Pease Pudding*|.No. 555) i^ as good an ac- 
companiment to roasted, as it is to boiled Pork ; and most 
palates are leased, with the Savoury Powder set down in 
No, 51, or Bread-Crumbs, mixed with Sage and Onion, 
minced very fine, or ZEST (No. 255) sprinkled over it. 

N.B. “ The western Pigs, from Berks, Oxford, and 
Bucks, possess a decided superiority over the eastern, of 


X; 
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Essex, Sussex,. andi Norfolk ; not to forget another qualifi^ 
cation of the fojrmer, at which some readers may smile, a 
thickness of the skin, wljence the Crackling of the roasted 
Pork is a fine gelatinous substance, which may be easily 
masticated*, whilst th^Crackling of thh thin-skinned breeds 
is roasted into good block Tin, the leHuction of which, 
would almost require Teeth of Iron.” — Moubrat? on 
Poultry, 181G, p. 2*42. . , - • 


A Leg — * (No. 50), 


Of eight pounds, will require a\)out three hours ; score 
the skin across in narrow stripes (some score it in dia- 
monds), aboijt a quarter of an inah apart ; — stuff the 
knuckle with sage .ami enion minced, finej and a little 
grated bread, seasoned* with pepper, salt, and the yolk of 
an Egg# ice Duck Stuffing, Nb. 61. 

Do not put it too nenr the Fire^~ rub a little sweet Oil 
on the skin with a paste-brush, or a goose-feather : this 
makes the Crackling Crisper and bvow/ier than basting it 
with dripping ; and ft will be a better colour*than all the 


art of Cookery can make it in any other way. And this 
is the best way preventing the skin from blistering — 
Avhich is principally pccasioued by its T 3 eing put too near 
the fire. • * • . 


Leg of Pork roasted without the Skin, commonly •coiled 
Mock Goos.e*^ — (No. 51). , 


Parboil it ; tak*e oft' fhe skin, and *hen put it down to 
roast ; baste it with butter, and make a Savo'iry Powder 
of fii^ly minced, or dried and powdered Sage, ground 
black pepper, .salt, and ^some bread-crumbs, rubbed to- 
gether th|;ough a colander : you may add to this a little 
very finely iwiriced Onion ; .gprinkle it with when it is 
almost roasted f put half ^ pint of made gravy into th^ 


* Priscilla Hasiehurst, in her flmisekeeper^s fnstmeter, 8vo. 
Sheffield, 181f>, p. 19, gives us a receipt “ to Goosify a shoulder of 

Lamb.** “■ Uu grand Cuisiniey,’* informed me that “ to Lambify** 
the leg of a Porkling is a favourite Metamorphosis in the Frendi 
kitchen, when House Lamb is ye|y dear. 
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dish, and Goose stuffing (No. 378) under the knuckle 
skin ; or garnish the Dish with Balls of it fried or boiled. 

The Grishin — (No. 62), 

Of seven or eight pounife, may be. dressed in the same 
manner ; — it will take an hour and a half roasting. 

A Bacon Spare-Bib — 52) 

Usually weighs about eight or nine pounds, and will 
take from two to three hours to roast it thoroughly, — not 
e^sactly according to its weight, but the thickness of the 
me&t upon it, which varies very much : — lay the thick end 
nearest to the, Fire. ^ • 

A proper halo Spaie-Rih of eight ‘ pounds weight (so 
called because almost all the Meat is pared off), with a 
steady fire, will be done in an hour^nd a quarter : — there 
is so little meat on a bild Spare-Rib, that if you have a 
large fierce fire it wiK be burnt before it is warm through ; 
joint it nicely, and cVack the Ribs aerrss as you do Ribs of 
Lamb. 

When you put it down to roast, dust on some flour, and 
baste it with a little butter; dry a do7X*ii Sage leaves, and 
rub them through a hair-sieve, aiid ]f*'ut them into the top 
of a pepper-box ; ^nd about a quarter ^of an hour before 
tlie niftat is done'", baste it with butter ; dust the pulverised 
Sage, or the savoury poioder in No. 51 ; 6i sprinkle witli 
Duck Stuffing (No.^/il). • 

Ohs. — Make it a general rule never to pour gravy over 
any thing ifiat ivS roasted ; by so doing, the dredging^ &c. 
is washed off, and it eats insipid. 

Some people carve a Spare-Rib by cutting out in slices 
the thick part at the bottom qf the bones : wlt 9 n’this meat, 
is cut away, the bones may b6* easily separated y- and arc 
eoteemed very sweet picking. * 

Apple-sauce (No. 304), Mashed Potatoes (No. 106), 
and good Mustard (No. 370), are*^iiidispensablc. 

Loin — (No^54), 

Of five pounds, must be kept at a good distance from^ 
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the fire on account of the Crackling^ and will take about 
two hours — if very fat, half an hour longer. 

Stuff* it with Duck Stuffing (No. 378). Score the skin 
in stripes, about a quarter of an Inc|j. apart, and rub it 
with Salad Oil, as dire^rted in Nd. 50. Ypu may sprinkle 
over it some of the Savoury powder recommended for the 
Mock Goose (No. 51). , * 

d C/«nc — (No. 55). * “ 

If parted down the back-bone so as to have but one 
side, a good fire will roast it in two hours ; if not parted, 
three hours. » ’ 

N.B. Chinei^ arc generally salted aad boiled . 

A Sucking — (^^o. 56) 

Is in ppme order for the spit wHen about three weeks 
old. / 

It loses part of its goodness every hour after it is 
killed; — if not quite fresh, no art can ii^ke the Crackling • 
crisp. • ♦ 

To be in perfection, it should be killed in the morning to 
he eaten at diilner; ~ it requires very careful loasting. A 
sucking-Pig, like a yopng Child, must ftot l)e left for an- 
instant. • * • , 

The ends must hav« much more fire thku the middle ; 
for this purpose i^ contrived an Iron to^hang before* the 
middle part, called a Pig iron. If you h*ave not this, just; 
a common fiat Iron, or keep the fire fiercest at the two 
ends. , • ’ • 

For^he St uV king, take of the crumb of a stale loaf 
about five ounces ; rub it throygh a coland«r; mince fine 
a handful qf sage (?. e, about two ounces), and a large 
onion (about «i ounce and s^half (■) ; mix these together 

• 4 

* Mouk. Gbimod deaigjiatefi this Animal madeste^ ennemi dit 
faste^ et le Hoi des Hnimaux immandes,'’* JVSaitland, in p. 758^ of 
vol. ii. of his History of London^ reckons that the number of Sucking* 
Pigs consumed in the City of London in the year 1725, amounted to- 
52,000. • 

i* Some delicately senAiiise Palates desire the Cook to parboil tiie 
Sago and Onions (before they are cut) to soften and take off the raw<»- 
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witb an eg^, some pepper and salt, and a bit of butter sui, 
big as an egg; dil the belly of the pig with this,, and sew^ 
it up ; lay it to the hi'e, and baafe it with Salad Oil till it 
ia quite done ;- 7 do not leave it a moment ; it requires the 
most vigilant attendance. ^ •, 

Roast it at a clear brisk fire at .some distance. . To gain 
the*praisc of Epicurean Pig-Eaters, the Crackling must 
be nicely cr'isporl and delicatplyt.%/i/Zy browned^ without 
being either blistered or burnt. 

A small three-weeks old Pig will be enough * in about 
axL hour and a half. 

' (Before you take it from the Fire, cut off the head, and 
part that and the body down the middle ; chop the Brains 
very fine witll some bqiled SageJeaveij, and mix them witli 
good Veal gravy, made as direetted in No. 192, or Beef 
Gravy (No. 329), or what runs from the Pig when yon cut 
its head off. Send up a tureenful of Gravy (No. 329) 
besides. Currant Sauce is still a favourite with some of 
<he Old School. ^ 

Lay youitPig back to back in thd dish, with one half of 
the head on each side, and the Ears one at each end, 
which you must take care to make nice and crisps or you 
will get scolded, *and deservedK^ qs the silly fellow was 
who .bought his" wife a pig with onl^' one ear. 

When you ctSt off the Pettitoes,, Ihave the skin long 
rountl the ends of the legs. When yo,u first lay the Pi^ 
biiqre the fire, rub it all over with Fresh Butter or Salad 
Oil; ten minutes ufter, and the skin looks dry — dredge it 
well with ^ouf all over — let it remain on an hour — ijien. 
rub it off with a soft cloth. * , 

N.B. A Pig is a very troublesome subject to Roast, 
most persons have them Baked*; send a quarter^ of a pound 
of batter, afoi beg the baker .to baste it welL 
> ' < 

JMMS of their flavotir $ tke older and drier the Onion^ the stronger will 
be its flavour ; and the learned JSvxx yn oedeA these to be eduloOi^ 
.fvs^hy gentle macevatiom 

. * An andent culsiii^ Sage When you see a Pig’a Eye9 

drop out, you may be satisfied.^e nas had enough of the Fire \ ** Xfal» 
is no eHferion that the^ body of the Fig ir dme enough^ botarisee 
Tjoerdy lenmi the hfidluioss of the Fixe before^ the bead of It. 
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Turkey, Turkey Poults, and other Poultry. 

(J^o. 57.) 

A Fowl and a Turkey require th^ same management 
at tlie fire, only the latter will talce longer.time. 

Many a’Christmas dinnier has been spoiled by the Turkey 
having been hung up in a cold larder, and becoming 
thoroughly frozen ; — Jack Frost has ruined the reputation 
of many a Turkey -Roaster: — therefore, in very cold 
Weather^ remember the Note in the 5th page of the 2d 
chapter of the Rl'dimei^ts of Cookery. 

Let them be carefully picked, &c. and break the breast- 
bone (to make -them look plump)„twijft up a sheet of clean 
writing-paper, light k, lyid* thoroughJLy singe tT\e Turkey all 
over, turning it about over the flame. 

Turkeys, Fowls, and Capons have a much better 
appearance if, instead of trussing them with the Legs close 
together, and the feet cut off, the Legs are extended on 
each side of the bird^^and the toes oaily cut oflF, with t 
skewer through each foot, to keep them at proper dis- 
tance. 

Be careful, when^ou draw it, to preserve the Liver, and 
not to break the GalU>ay^ as no washing will take off the 
bitter taste it gives,. where it once touches.' 

Prepare a nice cleitr brisk fire for it. ’* • ^ 

Make Stuf»»kg according to No* 374, or 376,* — 
stuff it under the ] 5 r«ast,. where the ci*aw was taken .otlt, 
and make some into Balls, and boil or •fry, them,, and lay 
them round tha dish they are haftdy to help; and yoit 
can tb«a reserve some of the inside stuffing to eat with the 
cold Turkey, or.to enrich jv Hash (No. 533). 

Score t1» Gizzard, dip it into the Yolk of an Egg or 
melted bu^erf aqjl sprinkle ffcjvith salt and grains of 
Cayenne, put it under one Pkiion and tlie Liver under iht^ 
other, cover the Liver with buttered Paper, to prevent it 
from getting haedhned or burnt. • 

When you first put a Turkey down to roast, dredge it 
with Floury then put about ^n ounce of Butter into a bast=^ 
ing-ladle, and as it n^elts, baste the bird therewith. 

Keep it at a distance from the fire for the first half hour, 
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that it may warm gradually, then put it nearer, and when 
it is plumped up, and the steam draws in toward the fire, 
it is nearly enough ; then dredge^'it lightly with flour, and 
put a bit of butter into your basting-ladle, and as it melts, 
baste the turkey „with it ; this liaise a Jiner Froth than 
can be produced by using the fat out of the pan/ 

A v^ry large Turkey will require about three hours to 
roast it thorcyighly ; a middWig-^ized o?ie, of eight or ten 
pounds (which is far nicer eating than the very large one), 
about two hours; a s?nall one may be done in an hour and 
a half. 

' *TuHKcy Poults are of various sizes, and will take 
about an hour and 5 half ; they should be trussed, with 
their legs twisted jindsr like a Dufk,®and the head under 
the wing like a Pheasapt. 

Fried Pork Sausages (No. 87) are a verj^ savoury 
and favourite accompajiiment to either roasted or boiled 
Poultry. A Turkey thus garnished is called an Alder- 
SiAN in Chains,*' • , 

Sausage-ikeat is sometimes used as stuffing, instead of 
the ordinary Forcemeat, (No. 376, &c.) . 

Mem. — If you ^ish a Turkey, especially a very large 
one, to be tender ^ never dress it till af least four or five days 
(in cold W'eather, eight or ten) after it has been killed. 
** Norman whomhderstands good living will say, on sui li 
a day I will eat that Turkey — but will hatg it up by four 
oPthe large tail-feathers, and whe^i, on faying his morning 
visit to the Larflci,*he finds it lying upon a cloth prepared 
to receive U when it ftlls, that day Idt it be -cooked.'’ 

Hen Turkeys arc preferable to Cocks for whiteness and 
tenderness, and tlie small fleshy ones with black legs are 
most esteemed. ' * 

Send upVith them Oyster* (No. 278),iEgg«(No. 267), 
J^read (No. 221), and plenty of Gravy Sauce (No. 329). 
To HASH Turkey, No. 633. 

Mem , — Some Epicures are veVy fond ot the Gizzard and 
Rump peppered and salted, and broiled. — (See No. 638, 
htyiv ia dress a Devil witli viritahle Sauce d'EnferlVy 
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Capons or Fowls — (No. 58) 

Must be killed a couple of days in moderate, and more 
in cold weather, before tftey are dressed, or they will eat 
tough; — a .good criterion of th^ ripeness of Poultry for 
the spit, is the ease wrth which you can ihen pull out the 
featliers ; when a Fowl is plucked, leave a few to help you 
to ascertain this. • 

They are managed exactl/in the same nJanner, and sent 
up with the same sauces as a Turkey, only they require 
proportionably less time at the fire*: — 

A FULL-GROWN FivE-TOED FowL, about ail hour and 
a quarter. 

A MODERATE-SIZED onc, an hour.* ^ « 

A Chicken, froifi thirty to forty*minutes. 

Here, also, Pork Sausages fried (iNo. 87), are in general 
a favourite accompaniment, or Turkey Stuffing; see Force- 
vieats (Nos. 374, 5, 6, and 7); put in plenty of it, so as 
to plump out the fowl,, which must belied closely (both aj 
the neck and rump), U) keep in the stuffing. ^ 

Some cooks put the Liver of the Fowl into this force- 
meat, and others mince it and pound it, and rub it up with 
flour and melted biflter (see No. 287). » 

When the Bird is s^afthd and trussed, score the Gizzard 
nicely, dip it into melted butter, let it draiji, and then sbason 
it with Cayenne and*Salt, put it under one pinion, and fhe 
Liver under th^5tlier — to prevent theip getting hardened 
or scorched, covcr®thcm with double paper buttered. ♦ 
Take care that your Roasted poultry be» well browiied ; 
it is as indispensable* that roasted poultry should have a 
rich Brown complexion, as boiled poultry should have a 
deli(?ate White t)nc, • • * 

Ohs, — ^ The Art of fattening Poultry for f he London 
Market is^ coniiderable brJlich of rural Economy in some 
convenient situations, and consists in supplying them witlP 
plenty of healthy food, and confining them ; and Ducks 
and Geese must be prevedted from goihg into water, which 
prevents them from becoming fat, and they also thereby 
acquire a rancid fishy taste. — They are put into a dark 
jplace, and crammed with a^paste made of Barley Meal, 
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mutton-suet, and some treacle or coarse Sugar mixed with 
milk, and are foand to be completely ripe in a fortnights 
If J^ept longer, the fever Uiat is induced % this continued 
state of repletion renders them** red .and unsaleable, and 
frequently killsHhem/’ — jBut Exercise is as indispensable 
to the h^th of Poultry as oth^ ^creatures, — without it, 
the fat will be all accumulated in the cellular membrane, 
instead of being dispersed through its system.- — See Mou- 
BnAT on Brehditig and Fhttming Domestic Poultry ^ 
12mo. 1819. 

Fowls which arc fattened artificially are by some Epi- 
cures preferred to those called Barn-Door Fowls, whom we 
h^e heard say, that they should as soon think of ordering 
a Bani-Door^for Di\iner%ds a Barn-Door Fowl. 

The Age of Poultry^ makes all the difference : — nothing 
is tenderer tlian a young Chicken ; few things are tougher 
than an old Cock or Hfen, which is only fit to make Broth. 
The meridian of perfection of Poultry is just before they 
have come to their full growth, before they have begun to 
lharden. * , 

For Sauces, see No. 305, or Liver and Parsley, No. 287, 
and those ordered in the last receipt. . To hash it, 
No. 533. c 

, Goose — (No. 5ki). 

W,hen a Goc^c is well picked, singed, and cleaned, make 
the Stuffing with about two ounces opinion,* and half 
aJ much Green Sage, chop them very fine, adding four 
ounces, i, e, about* a large breakfast-cupful of stale Bread- 
crumbs, a^'bit of butter about as big ds a wahaut, and a very 
little Pepper and Salt (to this some Cooks add hklf the 

Liver, t parboiling it first), «the<yolk of an egg or two^ and 

« 

* If you think the flavour otatw Onions t0(vstrmg|j€ut them in 
^ees, and lay them in cx>ld water for a couple oi‘ hours, or add as 
much Apple or Potatoe as yon have of Onion. 

Although the whole is rather too luscious (pr the lingual nerves 
of me good folks of Hreat Britain, the Idvers of Poultry are con- 
tideoed a very high relish by our Ck»ntinental neighbours ; and the 
foQawing directions how to procure t|tem in perfection, we copy ffom 
dte Bedpe of un VteU Amateur de Bowne CMre^ 

liver of a Duck, or a Qoose, whilli has submitted to the 
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incorporating the whole well together, stuflF the Goose ; do 
not quite fill it, but leave a little room for the stufi^ng to 
eweli. Spit it, tie it on the spit at both ends, to pr^ent 
its swinging round, and \o keep the stuffing from coming 
out. From an bour^and a an* hour and three 

quarters,, will roast a §ne full-grown Gk)ose. Send up 
-Gravy, and Apple-sauce with it (see Nos. 300, 304, 3^9, 
and 341). To hash it, No. 530. ^ 

For another Stuffing for Geese, see No. 3V8. 

Obs . — “ Goofic- feeding in the vicinity of the metropolis 
is so large a concern, that one person annually feeds for 
market upwards of 5000.'’ ** A Goose on a farm in S<jpt- 
land, two years since, of the clearW ascertained age of 
89 years, healthy and vigorous, was killed by a Sow while 
sitting over Vier Fggst it was supJJosed she might have 
lived many years, and her fecundity appeared to be per- 
manent. Other Geese have been 'proved to reach the age 
of 70 years.” — Moubuay on PoMtry, p. 40. 


rules and orders that mejx of tsista have invcifted for the amusement 
of bis sebaceous glands, is a superlative exquisite to fhe palate of a 
Parisian Epicure ; — but, alas ! the poor goose, to produce this darling 
dainty, must eifdure sad torments. He must be crammed with meat, 
deprived of drink, aniPk^t constantly before •hot lire — a miserable 
martyrdom indeed — audgwoald he truly iiitoleral>le if his i*eflections 
on the consequences ol* his suiferings did not aifofd liim somo conso- 
lation — but the glorious prospect of the dell|lhiful growth of his 
liver gives him ^uragt* and support; and when he thinifs how 
speedily it will become almost as big as his Body — how high it will 
Tank on the list of double relishes — and with what ecstasies it will be 


eaten by the fanciers “ d^s Fmes gras,** he ^uhn^its to his destiny 
witliout a sigh. ^ The Ssmons Strashurg Pies are madtS with Livers 
thus ]gepared, aiid sell for an enormous price.^* 

However incredible this ordmnanct for the obesjtation of a GooseV. 
Liver may appeaf at first sight .-^wili it not seem equally so to after- 
ages, that US this enlightened country,* in 1021 , we encouraged a Folly 
as much gr^tttr — as its operattfij was more universal \^H1 it be 
believed, that it if as then consklered the of perfection in Beef 
and Mutton, that it should be so oe&r-fattened, that a poor man, ^ 
obtmn one pound of Meat that he could eat, must purenase anothei- 
which he could not* unless dbn verted into a Suet Pudding— more- 
over, that the highest Premiums were annually awarded to tho^ 
who produced Sh^ and Oxen in the most extreme etate of morUd 
OhtUgff! • . , 

^ expensive plans 

For deluging of^Dnpping-pans.** 
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It appears in Dr, Stark's Experiments on Diet^ p. 110, 
that when he fed upon Roasted Goose, he was more 
vigorcMts^^both in Body and Mind than with any other 
diet.” '' f 

The Goose at Miohaelipas is as famous in.the mouths 
of the million, es ^e Minced Pie ht Christmas ; but, for 
those who eat with delicacy, it is by that time too full- 
groWn^ 

The true period when the Goose is in its highest per- 
fection, is when it has just acquired its full growth, and 
not begun to harden. the March goose is insipid, the 
Michaelmas goose is rank ; the fine time is between both ; 
frdhi the .second week in June to the first in September: 
the Leg is qpt the feost tender part of a Goose. See 
Mock tJoose (No. 51>;‘ ‘ ^ ‘ 

Gree^ Goose — (No. 60). 

Obese are called Gr&sn till th6y are about four months 
old. • V 

The only differcbee between roasting these and a full- 
grown Goose, coi;sists in seasoning it with pepper and salt . 
instead of sage and onion, and roasting it for forty or fifty 
minutes only. * 

Obs. This is one of th«5 least deferable of those insipid 

premature productions, which are esteemed dainties, 

« * 

Dweii— (No. 61). 

*Mind your Duck is well cleaned, and wiped out with a 
clean cloth; for the Stu e fin take an ounce of Onion 
and half afi ounce of ^recn Sage ; chop them very fine, aud 
mix: thorn with two ounces, i. c, about a brcakfast-Aipfiu, 
of Bread-crumbs, a bit of buttei^ about as big as a W ainuf, 
a very little black pepper and salt, (some obtuse palates 
may Jfequire''ifrarming with a 4RtleGayem>«, ^^01«4Q4,) apd 
the yolk of an egg to bind ft ; mix these thoroughly to- 
getber, and put into the Duck. For another STUFrjNO,^ 
see No. 378. From half to threte quarters of an hour will 
be jsirough to roast it, according to the size i^confripe to, 

' Ka^M the Feet ' deUmielij (^ispy as some people are very 
fond of tliem : — to do this nicely yoc must have a sharp 
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fire. For Sauce,* Qreei Eease*(No. 134), Borne Bouche 
(No. 341),*Gra^ j^auc^*(No.*329), and Saoe and Okiok 
5‘auce (No. 300). • 

To Hash or Stew Ducks, see No. 4^0* • : 

N.B. If you think tke raw Oiiion will piake W strong 
an impression upon the Palate, parboil it. ~ .Read Ob$» to 
No. 59. * 

To ensure Ducks being Under — in m^ldarate weather 
kill them a few days before you dress them. 

Haunch of Venison — '(No. 63). * ^ . 

To preserve the Fat, make a pj^te ©f flour ^hd watet‘, as 
much as will cover the haunch, wipe^t with a dry cloth in 
every part, rub a la^ge sfieet of paper all over with .butter, 
and cover J:he Venison with it, then Jgll out the paste ^Oiit 
three-quarters of an inch thick, lay t^iis all over the fat side, 
and cover it well with three or four shgets of strong white 
paper, and tie it securely on with packthread ; have 
strong close fire, and b&te your venison as soonTas you lay 
it down to roast (to prevent the paper and string from 
burning) ; it nihst be^well basted all the tjme, . 

A Buck Haunch gcn^rall^ weighs from 20 to 25 pounds, 
will take about four^h^rs and a half roaming, in warm, 
and longer in CoW* weather, — a Haiinclf ef from to 
18 pounds will b^^one in about three or fhree and a half. 

A quarter of an hour before it is done, the siring nuist 
be cut, and the paste carefully taken dff ; ^nOw baste it 
with butter, dredge iU lightly with flout, and >l^hen the 
froth ri^s, and it has got a very light brown colour, gar- 
nish the knuckle-bone witl^ a muffle of cut Writing-*paper, 
and send it ^p, with good strong* (but unseasoned) Gravy 
(No. 347), in ^ne boat, and ^urrant- Jelly Sauce in the 
other, or Currant-3 elly in a plate (not melted) ; see • 
for Sauces, Nos. 344, 5, 6, and 7. Mem. The Alder* 
nmn^s Walk** is the^favourite part. • 

Obs,^ Bxjjbi Venison is in greatest perfection ,from Mid- 
summer to Michaelmas, and Doe fr^im November to * 
January. ^ 



K0ASX1X€. 


iro 

Neck and Shoulder , of Venison — l(No. 64) . 

Are to be managed ih the ^ame way as the haunch ; 
only they do not ^equir^ the coat or paste,^ and will not 
take so much ^ime. 

yhe best , way to spit a neck is to put thfee skewers 
through it, and put the spit between the skewers and the 
bones. • * * * 

A Fawn — (No. 65) 

Like a sucking Pig, should be dressed almost as soon 

killed. When very young, it is trussed, stuffed, and 
spitted the same way as a Hare. But they are better 
eating* when of tl\g size of* House Lamb, and are 
then roasted in quarters ; the hind-quarter is most es- 
teerned. i 

l^ey must be put ^own to a very quick fire, and either 
basted all the tiiqp they are roasting, or be covered with 
sheets of fat bacem ; when done, baste it with butter, and 
dredge it Vith a little salt and flohr, till you make a nice 
froth on it. 

N. B. We advise our friends to jialf rOast a. Fawn as 
soon as they receive if^ and then make a Hash of it like 
No, 528. • , 

l^end up l^Snison Sauce with k/ See the preceding 
Receipt, or No.. 344, &c. •• 

, A iTid— (No. 65^). 

A yoang sucldng Kid is very good eating ; to have it 
in prime condition, the Dam should be kept up,^nd well 
fed, &c. « ... 

Roast it like a Fawn- or Hare. 

' JJare(^(No. 66). • 

InUf qmdrupedes gloria prima /e|m«.”»^MAUTiAL. 

' The, first poinj-s of considaration old is the 

Hare ? and how long has it been killed ? When ypung, it 
is easy of.d%estion, and vcri nourishing;— when oM; the 
contrary in every respect. 
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To ascertain tbe age, examine the first joint of the fore- 
foot ; you will find a small knob, if it is a Leveret, which 
disappears as it grows older ; then examine the ears, if 
they tear easily, it will eat tender; ii^they are tough, so 
will be the Hare, whieW we advile you to |nake into Soup 
(No. 241)5 or STEW or jVo it (see No. 523). 

When newly killed, the body is stiff ; as it grows, stile, 
it becomes limp, • • * , 

^s soon as you receive a Hare, take out tbe Liver, par- 
boil it, and keep it for tbe stuffing; some are very fond 
of it do not use it if i^ be not quite fresh and good.^ 
Some mince it, and send it up as a garnish in little hil- 
locks round the dish. Wipe the,,hai^ quite ^ry, rub the 
inside with pepper, aud l^aifg it up ii^ dry* cool place. 

Paunch and skin'' your Hare, wash it, and lay it in 
a large paii of cold water four or fiv^^ hours, changing the 
water two or three times ; lay it in ^ clean cloth, and dry 
it v?ell, tbeii truss it. » 

To make the Stuffing, see No. 379*: do not make it* 
too thin ; it should be of cohesive consistence : ^if it is not 
sufficiently stiff, it is good for nothing : put this into the 
belly, and sew It up ^jgbt. , 

Cut the iicch-skin U^letthe blood out^ or it will never 
appear to be done enough ; spit it, and baste it with Drip- 
pings, -j- (or the juices^f the Back will be dried up before 
the upper joints olithe Legs are half done.,) till you think 
it is nearly done, w(iich a middling-sized Hare will bo in 
about an hour and a quarter. When it Is almost roasted 

# r, » 

* Thiifjin culinary technicals, is called cming it,-^upon the same 
principl#-i.that eating, drinkirJg, and sleeping,” are termed non- 
naiuxfih, ^ i 

■j* Mrs. Charlotte Mason, in, her^'J Complete System^oy Cookery y** 
page 283, saye^^e tried all the different things recommend^ 
to baste a hare with, and never found any thing so good as small 
hcer others order milk ; Dripping we believe is better than any 
thing. To roast h H^e nicely^ So as to preserve the moat bn the 
Back, dec. juicy and nutritive, requires as much attenfiou as a Suck-. 
ing-PlIg.* , 

Instead of washing, a grand Vuisinier** wys» it is much better 
to wipe a Hare with a tbinudry cloth^as so much washing, or indeed 
washing at all, takes ateay the fiavour. 
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enough^ put a little bit of butter into your basting-ladle, 
and baste it with this, and flour it, and froth it nicely. 

Serve it with good Gravy (No. 329, or No. 347), and 
Currant-jelly. *Fo^ another Stuffing, see receipt No. 
379. Some Cgoks cut "off the head and divide it, and 
lay one half on each side the Hacte. 

Colfji Roast Hare will make excellent., Soup (No. 241), 
chopped to pieces, and stewed ki three quarts of water for 
a couple of hours ; the Stuffing will be a very agreeable 
substitute for Sweet h^rbs and seasoning. See receipt for 
Hake Soup (No. 241), Hashed Haue (No. 529), and 
HtfocK Hare, next Receipt. 

' Mock ffere— (No. 66"^). 

Cut out the Fillet (k e. the infeide lean) of a Sirloin of 
Beef, leaving the FaJ to roast with the joints Prepare 
Some nice Stufling, as directed for a hare, in No. 66, or 
379; put this on the beef, and roll it up with tape, put a 
^-skewer through iu and tie that orr a spit. 

Ohs , — the Beef is of prime quality — has been kept 
till thoroughly tender — and you serve with it the ac- 
companiments that usually attend roast hare (Nos. 329 
344, &c.), or Si'Ew it, and serve ^t with a rich thickened 
Sauce garnished with Forcemebi Dalis (see No. 379), the 
most fastidious' palate wilFhave no ireason to regret that 
the Game Season is over. 

'■ To make this into Harje Soup, see No. 241. 

^ ‘ Rabbit — (No. 67). 

If your fire is clear and sharp, thirty minutes will roast 
a: young, and. forty a full-grown Rabbit. 

When you lay it down, baste it with bhtter, and dredge 
it lightly and carefully with flour, that ypu 'may ha^e it 
frothy, and of a fine lighCbrown. While *ihe rabbit is 
roasting, boil its Liver* with some Parsley ; when tender, 
chop them togetljer, and put half the, mixture into some 
melted butter, reserving the otner half for GarwisA, divided 
• into little hillocks. Cut off the head, and lay half on each 
mde of the dish. 

• Liver Sauefj, Nos. 207 and 280. 
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Obs» — A fine, well-grown (but young) Warren Rabbity 
kept some time after it has been killed, and roasted with 
a stuffing in its belly, eata very like a Hare, to the nature 
of which it approaches, — it is nice nourishing food when 
young, but hhrd and uiuvholesoirlb when old. For Sauces, 
Nos. 298, C87, and 329. • * 

'PAeasa^^~(No. 68) ^ 

Requires a smart fire, but not a fierce one. Thirty 
minutes will roast a young bird, an^d forty or fifty a full- 
grown Pheasant. Pick and draw it, cut a slit in the back 
of the neck, and take out the craw, but don’t cut the heasd* 
off: wipe the inside of the bird with»a clean cloth, twist 
the legs close to the^body^ leave the feet on*butcutthe 
toes off ; don’t turn the nead under tne wing, but truss it 
like a fowl, — it is much easier to ci^rve; baste it, butter 
and froth it, and prepare sauce for (Nos. 321 and 329) : 
see the instructions in receipts to roast fowls and turkeys. 
Nos. 57 and 58. • , . *** 

Obs , — We believe the rarity of this bird is best re- 
commendation ; and the character given it by an ingenious 
French author Is jusyas good as it deserves. “ Its flesh is 
naturally tough, and t^wes all its tendefness and succu- 
lence to the long time^it^is kept before it is cooked;”' 
until it is bien mortifice^^* it is uneataMG.; Therefore, 
instead of “ sus col/' suspend it by one of the long- 
tail -feathers, and the Pheasant’s falling ‘from it is (ht? 
criterion of its ripeness and readiness for the spit. 

Our President of the. Committee oftTaste (whc*is inde- 

♦ “ TFAjy are only fit to be eaten when the Blood runs from the 
Bill, which is commonly about ^ on 7 days after they have been, 
killecl, otherwiijp it will have no more savour than a common fowh’*-^ 
Ufle's Cookery 1819, page,2Rk * * * 

“ (jraBtronotOTrs whS have any sorf of aversion to a peculiar taste 
in Game properly kept, had better abstain from this bird— since it is * 
worse than a common fowl, if not waited for till it actjuires the 
fumet it ought to have.* ^Vhole nepuhlics of Maggots have often been 
found rioting under thh wings of Pheasants ; but being ra^aUy dis- 
persed, and the birds properly washed with Viue^r, every thing^ • 
went right, and every guest, unoensbious of the ctuinary ahlutiona. 
enjoyed the excelleht flav(|ur of the Phasian birds.’*— Tabelh Ci- 
baria, p. 56. • 
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fatigable in his endeavours to improve the Health, as well 
as promote the Enjoyment of his fellow-Students in the ‘ 
School of Good Living, and to* whom the Epicure; the 
Ecoiiomist, an(l the Valetudinarian, are equally indebted 
for his careful revision ofHhis work, and espebially for in* 
troducing that salutary maxim into the Kitchen, — that 
“ the salubrious is ever a superior consideration to the 
Savoury,*^ and w indeed, that a the Ratimal Epicure only 
relishes the latter when entirely subordinaj^ to the former), 
has suggested to us, that the detachment of the Feather 
cannot take place until the body of the Bird has advanced 
mare than one degree beyond the state of wholesome haut- 
gout, and become *^trop mortijiee and that to enjoy 
this Game in perfec^on, you must have a brace of birds 
killed the same day ; these are be put in sus}:>ense, as 
above directed — andjlivhefl one of them drops -the hour 
is come that the spit, should be introduced to Ids com- 
panion ; — 

*** • Ultra cUraque ne^quit confistj^re rectum*^ 

N.B. Sportsmen will find the following rule of very great 
advantage to themselves and their Cooks, ~ to order their 
game-keepers (an’d observe the saiqe themselves) to cut olF 
a Claw of eacli»Bird they kill, donating 


the** day of the ^week. 



and . the 


Cook should j?e particular in keeping each week’s killing 
separate. The claws should riot be cut off when thb Bijrd 
is dressed / 9 r Table, as they serve to sheathe Company 
when it was killed, and coii^quently how long^H has Wn 
*^kept. 

^ .Mock Pheasemt^ — (No* <69). 

If you have only one pheasant, and wish for a com- 
-panion for it, get a fine jrouW fowl, of as near as may be 
thn same size as the bird tO oe matched, and make game 
of irby trussing it like the ^ pheUsant, and dressbg it 
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according to the above directions. Few persons will dis- 
cover the pheasant from the fowl, especially if the latter 
has been kept four or fiv^^days. 

The peculiar flavour of the Pheasant (like that of other 
game) is principally acquired by Jong Steeping. 

* Guinea and P%a Fowls — (No. 69*) 

Axq dressed in the same^way as Pheasants. 

Partridges — (No. 70) 

Are cleaned anil trussed in tlie same manner as a phea- 
sant (but the ridiculous custom of tucking the legs into 
each other makes them very troublesome to carve); the 
breast is so plump, it will require almost as much roasting; 
send up with them rite #auce (No. .1CP),' or bread sauce 
(No. 321), and good gravy (No. 3‘2Q). 

* ffi/ou 2 oish to preserve thefrNmger than you think 
they will keep good undressed, half roast them, they will 
then keep two or three d^iys longer; or make a Pie of them. 

t m ’ 

Black Cock (No. 71), •Moor Gmne (No. 72), &nd Grouse 
(No. 73), 

Are all to fie dregsed like partridges the Black Cock 
will take as much as#a jjheasant, and Moor Game and 
Grouse as the partjidge. Send up with *them Currant- 
jelly and fried Bread-Crumbs (No. 320). • » 

*^ild Ducks— {m. 74). • ^ . 

For roasting a \V*ild l)uck, you must iiave a clear brisk 
fire, and a hot spit ; it Jnust be browpjed upon tb® outside, 
withoul;,being sodden within. To have it well frothed and 
full of gravy is .the nicety., P,r6pare the Are by stirring 
and raking ^t just before the bird* is laid down, and fifteen 
or twenty njiimtes will dojt i^,*the fashlonablo A^ay ; but if 
you like it a little more done, allow it a few minutes^ 
longer ; if it is too much it will lo^ its flavour. 

For the sauce, >ee No. 338 and No. 62. 

* Widgeons and Teal — (No. 75) ' 

Are ditssed exactly as iJie wild duck ; only that less 
lime is requisite for aAVidgeotj, and still less for a Teal. 
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Woodcock — (No. 76). 

Woodcocks should not be drawn, as the trail is by the 
Lovers of hauUgou^' considered a Bonne Bouche;**' 
truss their legs plose to the Body, and run an iron skewer 
through each thigh, floseta the bod^^ and tie th6m on a small 
bird spit, put tnem to roast at a clear fire ; cut as many 
slices of bread as you have birds, toast or fry them a deli- 
cate brown, and lay them ia the dripping-pan under the 
birds to catch the Trail ;* baste them with butter, and 
froth them with flour ; lay the toast on a hot dish, and the 
birds on the toast; pour some good beef gravy into the 
dish, and send some up in a boat, see Obs. to No. 329 : 
twenty or thirty minutes will roast them. Garnish with, 
slices of lemdn. ^ ^ 

Obs. — Some Epicures like thii bird very much under- 
done, and direct that -pr a Woodcock should be }ust intro- 
duced to the Cook, foij her to shew it the Fire, and thea 
send it up to Table. . 

• Snipes — (No. t7) 

Differ little from Woodcocks, unless in size ; they are to 
be dressfed in the same way, but require about five minutes 
less time to yoast diem. ^ 

For Sauce, s^e No. 338. • o 

^ Pigeons — (No. 76). 

, When the pigeons are ready for fohfeting, if you are 
desifed to stuff th;em, chop some greea parsley very fine, 
the liver, and a bit of butter together, with a little pepper 
and salt, or with the stuffing ordered for a fillet of veal 

* ‘‘ This bird *has so insinua^ted Jtself into thp favour of refined 
gourmands^ that they pay it the same honours as the grand liama, 
making a Ragout of its Excrements, and devouring th^m with ecstasy.'* 
.-^Vide Almanack des Gourmands^ vfii.'i, p. 66. t* 
n That Exercise produces streiigih and firmness of fibre is excel- 
lently well exemplified in thp Woodcock and the Partridge. — The* 
former flies most — the latter walks ;-e-the win^ of the Woodcock is 
always very tough, — of the Fartridj^ very tender: hence the old 
do^grel distich, — 

“If the Partridge hadlgit the Woodcock's thigh, 

HeM be the b^t that e*er doth fly.** 

The Breast of all Birds is the qpiust juicy'and nutritious part* 
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(No. 374 or No. 375), and fill the belly of each bird with 
it. They will be done enough in about twenty or thirty 
minutes; send up Parsley and Batter (No. 261,) in the 
dish under them, and some in a boat, apd garnish with 
crisp Parslejr (No. 318)^ or Fried Breatt Crumbs (No. 320), 
or Bread .Sauce (No. 32 Ir), or Gravy (No? 329). 

Ohs, — When Pigeons are fresh they have their •full 
relish ; but it goes entireljboftwith a very little keeping ; nor 
is it any way so well preserved as by Roasting fhem, — when 
they are put into a Pie, they are generally baked to rags, 
and taste more of pepper and salt than of any thing else. 

A little melted butter may be put into the dish with them*, 
and the gravy that runs from thein will mix with it into fine 
sauce. Pigeons ar§ in the greates^erfactibn from Mid- 
summer to Michaelmas^ there is then the most plentiful and 
best foodifor them; and their finest growth is just when 
they are full feathered. When they^are in the pen-feathers, 
they are Hubby; when they are full grown, and have flowti 
some time, they are toagh. Ga?ne and Poidtnj •* 

when they have just d<fnc growing ^ i, e. as sooif as Nature 
has perfected her work. 

This was the seo'et of Solomon, the famous Pigeon- 
feeder ofTurnham Grigen, who is celebfated by the poet 
Gay, when he says, • * • . 

“ That Tiiniham tlreeii, which dainty pi^Sons fed, 

But feeds yy more, for Solomon is dead.'* 

<• 

Larks and ‘Bther small Birds — (No. 80). » 

These delicate little ^birds arc in high season ir^ Novem- 
ber, When the'y are picked, gutted, ’^and cleaned, truss 
them ; brush them with the yolk of an egg,*and then roll 
them in bread-emmbs ; spit them on a lark-spit, and tie 
that on to a larger spit ; tensor fifteen minutc^^^at a quick 
fire will do’^hem Enough ; b^^ste them with fresh butter 
while they are roasting, and sprinkle^ them with bread-* 
crumbs till they wejl povered witli them. 

For the Sauce, fry some grated bread m clarified butter, 
see No. 259, and set it to drain before the fire, that it may » 
harden : serve the crumbs udder the Larks when you dish 
them, and garnish theih with s^ces of Lemon. 

. 1 2 
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Wheatears — (No. 81) 

Are dressed in same way as Lafrks. 

(No. §2), 

See Receipt fot boiling (No. 176), 

We give no Receipt for roasting Lobster, Tongue, &c. 
being of opimowwith Dr. King, li^ho says^< 

By Roasting; that which our forefathers Boiled, 

And boiling wh&t they roasted, much is spoiled.” 
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To Clarify Dripping 83). 

Put your dripping nit(| a* clean sa»cc-pan over a stove or 
slow tire ; when it is just going to-boil, skim it well, let it 
boil, and* then let it stand till it is Ifc little cooled, then poui 
it through a sieve into a pan. • 

Ohs, — Well-cleansed Drippings,'^ and the fat 

* Mhs. Melilok, in lier Economical Cookery^ page 7^ tells us, she 
has ascertained from actiuU experiments that the Drippings ot* 
Roast 3feat, c(?ml)ined with W'heat, Eloiir, Oatmeal, Barley, Pease, 
or Potato Starch, will%iake delicious Soup, ti^^eeahle and savoury to 
the Palate, and uutritiv*5|fii]d serviceable to the^Stomach : and that 
while a joint is l•oastiIJg, good Soup may he made from the drippings 
of the Fat, wliich is th-s Ei,scncc ofMcat^ as sfinls^arc of Veji^tables, 
and Impregnates Soli* iv’ith the identical laslc of Meat,*' 

“ Writers on ^lookery give strict directions to carefully 
the Faty and in the n^xt sentence oi-rier Butter (a much moru\xpen- 
siv’^c article) to he added — instead of tliis, wffen ^y Fat appears at 
the top of your Soup or Stetr, do not shim but nniV% it with the 
broth Iw means of the vegetable mucilages, Flour, Oatmeal, Ground 
Barley, or Potato Starch ; w'hen suspemitMi, the So;^^ is equally agree- 
able to the palate’and nutriti^^ to the Stomach,” Ac.. 

‘‘ Cooks bestow a great deal of pains to make Gravies ; they stew 
ai»d boil leaj meat for ho^^s^ an4,^fter all, their Codk^ry tastes more 
of Pepper and Salt^han any thing else. If they would add the h^jjk 
of a chestnut of solid Fat to a common-sized sauce-boatful of Gravy, 
it will give it moro sapidity than twenty hours Stewing lean meat 
would, unless a larger qusihtHy was used than ?s warranted by the 
niles.of frugality.” S^e N(^. 205 and 229. 

“ The experiments of Dr, Skif/t on th^ nourishing powers of dif- 
ferent sulwtances, go very far to prove that, three ounces of the Fat 
of Boiled Beef are equ|il to a' pound of the Lean. Dr, Pages^ the 
traveller, confinns this opinion ‘^Being obliged,’ says he, ‘during 
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Tilings*' of the Broth-pot, when fresh and sweet, will baste 
every thing as well as Butter, except game and poultry, 
and should supply the place of Blitter for common fries, 
&c., for which they are equal to lard, especially if you 
peat the clarifying twJbe ovor. / 

N.B. If you ke^p it in a cool place,, you may preserve it 
a fortnight in summer, and longer in winter,. When yoij> 
have done Frying, let the dripping stand a ^ew minutes to 
settle, and thdn pour it through a sieye into a dean Basin 
or stpne Pan, and it will do a second and a third time as 
well as it did the first,— only the Fat you have friend Fish, 
in must not be used for any other purpose,. 

To chrify Suet lo fry y)ith'ir(^o. 84), 

c ( • 

Cut Beef or Mutton^fuet into thin slices, pick out all 
the veins and skins, &c.^put it into a thick antfwd I- tinned 
sauce-pan, and set it ove^ a very slow stove, or in an oven*, 
till it is melted; youtmust not hurry it, — if not done very 
^it will acquire a burnt taste, which you cannot get 
rid of; — thSn strain it through a liair-sieve into a clean 
brown pan. When quite cold, tie a paper over it, and keep 
it for use. Hog’s Iprd is prepared in saipe way. 

Ohs . — The waste occasioned by the present absurd 
fashion of over-feeding Cattle till the fat is nearly equal 
to the, lean, may, ‘by good wanagemerit, be in some mea- 
sure prevented — hy cutting off the snper61aous pai’t, and 
preparing it as above, or by making it into Puddings ; 
see Nos, 551 aqd 504, or Soup, No. 229. 

the journey from North to South America by land, to live solely on 
Animal food, 1 exjfcrienced the tryth (f tvhat is ohseiTed by Hunier'!i^' 
who live solely on Animal food,* viz. that besides thekr receiving litllU 
nourishment fn!}m‘ ^he leaner parts of it, it soon becotpes oi^enaivd to 
the TasU) ; whereas the Fat is both' fnore nutritivu, and 6jiitinues , 
bef agreeable to the Palate. To m&ny Stomachs Fat is unpleas^n^ 
aiid indigestible, especially when converted into oil bv heat ; this xnay 
be easily prevented^ by i^o simple pr^ss •of compiling the Fat 
pletely with water,.by the intervention of vegis^ble mucUage, as in 
malting Butter, by means of flour, the Butter and Water, are United 
into a homogeneous fluid.”'— From Prcict\calEcmomff,hy a Phy&idm* 
Callow, 1801. 

* See Note at foot of No. 201, . 
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Steaks — (No# 85)#. , . 

Cut the steaks rather thinper than for broiling. Put 
some Butter, or No. 83, Into an iron 8*ying-pan, and 
when it is hot, lay in Ihe steaki, anrf kbep turning them 
till they are done enoo^. For Sau6e, Ve No. 356, and 
for the accompaniments, No. 94. • 

05s. — Unles^ "the Fir^b» prepared on^iujpose, we like' 
this way of cooking them ; the gravy is preserved, and the 
meat is more equally dressfed, and, more evenly browned ; 
which makes it more relishing, and hivites the eye to en- 
courage the Appetite. * ‘ 

Beef-Steaks and Ottiojjs (No. 8(^ See jflso No. 501.) 

Fry the Steaks according to the directions given in the 
})receding receipt ; and have read^ for them some Onions 
prepared as directed in No, 299. • 

For Steiced Rvnip-Steaks^ sec Nos.*500 and 501. 

SauL\ges — (No. 87) * . * 

Are best when quite /res^ made. — Put a bit of Butter^ 
or Dripping (No. 85),^into a clean Fryiifg-pan ; as soon as 
it is melted (before it^et% hot) put in th^ Sausages, and- 
shake the pan for *a# minute, and keep^tu^ning them (be 
careful not to bjqak or prick them in so doing), fry *them 
over a, very slow fire till they are nicely browned on all 
sides, — when the^ are done, lay them on a hair-sieve, 
placed before the iire/or a couple of.minutfes to,drain the 
fat fro|ji them. * The secret of frying Sausages is, to let 
them, get hot very gradually, they then wj)! not burst, if 
they^are not staler * * . 

The common practice t(^ prevent their bursting is to 
ptick then? with h fork ; bub this lets the gravy out. 

may/rnf/t (hem by rubbing them with cold freSfi 
butter, and lightly dredgq diem with jpoiir, and put them 
in a cheese-toaster or Dutch-oven for a minute. 

Sdine over* economical Cooks insist that no "butter or 
lard, &c. is required, their^own fat being sufficient to fry 
them; — we have tded it, the Sausages were partially 
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scorched, and had that pyc-hald appearance that all fried 
things have when sufficient fat is not allowed. 

Obs> — Poached Eg^ (No. ^ 548 ), Pease - pudding 
(No. 655), and Mashed Potatoes (No. 106), are agreeable 
accotnpaniments'to Sliusag«$; and Sqttsages arenas welcome 
with Boiled or Rbasted Poultry or Veal, or* Boiled 
Tripe (No. 18) ; so are ready-dressed Gej^majj Sausages, 
(see Mem. to 13) ; and a isouvenient, easily digestible, 
and invigorating food for tbe aged, and those whose teeth 
arc defective, as is also No. 503. For Sauce No. 356 ; 
to make Mustard, Nos. 369 and 370. 

-N.B. Sausages, when finely chopped, are a delicate 
Bonne Boucher anfl require very httle assistance from 
the Teeth to rentier them quite rcad]^ fpr the Stomach. 

Sweetbreads ptll dressed — (No. 88). <» 

Parboil them, and Ic^ them get cold, then cut them in 
pieces, about three q,uarters of an inch thick — dip them in 
■'^hb'.^O.lk of an Eggr then in line bread-crumbwS (some add 
Spice, Lembn-peel, and Sweet herbs); put some clean 
dripping (No. 83) Into a frying pur* : when ij: boils, put in 
the Sweetbreads, and fry them a fine brown. For Garnisli, 
crisp Parsley; and for Sauce, JVtijdiroom Catchup and 
melted Butter, bv Anchovy sauce, oi\Nos. 356, 343, or 
343*,^ or BacoR o4 Hum, as Nos. 526 and 527. 

« 

• „ Sweetbreads j^lcdn -r (No.^SO). 

Parboil and .slice them as before^ dry them on a clean 
cloth, flour them, 'arid fry them a delicate brown; take 
care to drain the fat well from them, and garnish' them 
with slices of Lemon, and sprigs of Chervil or Parsley, or 
crisp Parsley (No. 318). For sauce. No. 356^^ 6r No, 307, 
and Slices of Ham or Bacoii^’ as 'No, 526, or No. 527, or 
Forcemeat Balls made as Nos! 375 and 378. 

Take care fo have a fre^ Sweetbread; — it spoils 
sooner than almost any thing, tfierefore should he parboiled 
as soon as it comes in. This is called blanching, or setting 
it : Mutton Kidtteys (No. 95) ^are sometimes broiled and 
sent up with Sweetbreads. * * 
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Veal Cutlets-^ (No, 90 521). 

Let your cutlets be abbut half an inch thick, trim them, 
and flatten Jthem with a cleaver ^ you jhayfry them in fresh 
batter, or gdod drippfngs (No, 83); wj^n brown on one 
side, turd them and do the other ; if the fire is very fierce, 
they must change sides oftener. The time they will take 
de])ends on the thicknes^ of^e Cutlet anti the heat of the 
Are; half an inch thick will take about flfteen minutes. 
Make some Gravy, by putting the trimmings into a stew- 
pan with a little soft water, an onion, a roll of lemon-geel, 
a blade of mace, a sprig of thyme and parsley, and a bay 
leaf ; stew over a slow fire an hour,* then sti;ain it; put an 
ounce of butter into a|5tew-pan; soon as it is melted, 
mix with it as much flour as will dry it up, stir it over the 
fire for ^ few minutes, then add Mie gravy by degrees till 
it is all mixed, boil it for five minules, and strain it through 
a tamis sieve, and put it to the cutlets; you may add 
^some Browning (No. 322), Mushroom (No. 439^, or Wjtfnut 
Catchup, or Lemon Pickle, &c. ; sec jxlso Sauces, Nos. 343 
and 348. 

• Or, 

Cut the Veal ii^o pieces about as big^as a crowir piece, 
beat them with a cleaver, dip them in t‘gg* beat up *vith a 
little salt, and ^fon in fine bread'Crumbs ; fry them a lijht 
brown in boiling lyird ; serve under them some good Gravy 
or Mushroom Sauce (No, 307), which ihay.bc made in live 
minutes. Garnish viflth Slices of Hdm Or RashePs of Bacon 
(Nosj!626 and 527), or Pork Sausages (No. 87). 

OJbs. — Veai, FORCKM^.AT.or stuffing ^Nos. 374, 375, 
and 378)^ Pork Sausages (No. 87), Rashers of Bacon 
(Nos. 52fi ^id ^11), are relishing acdompaniments, 
fried and sent up in the fc5rm of Balls, or Cakes, and l«d 
round as a Garnish. 

’ Lanib, or Mutton Chops — (No. 92) 

Are dressed in the same way, and garnished with crisp 
parsley (No. 318), dnd slice* of lemon. 
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If they are bread-crumbed and covered with buttered 
writing-paper, and then bi*oiled, they are called Maintenon 
Cutlets” * 

Tork Chops — (^0^93). 

Cut the Chops about half an ‘inch thick ; Trim them 
neatly (few Cooks have any idea how much credit they 
get by this) ; j)iA a frying-pan oh the fire, with a bit of 
butter ; as soon as it is hot, put in your chops, turning 
them often till brown all, over, they will be done enough in 
about fifteen minutes ; take one upon a plate and try it ; 
if" done, season it with a little finely minced onion, 
powdered Sage, and fepper and salt. For Gravy and 
Sauce, see Nos. 300, 35?4, 341, sfndj.356. 

Obs. — A little poweipred Sage, &c. strewed over them, 
will give them a nice ^relish, or the Savoury Ptwder in 
No. 51, or Forcemeat Sausages like No. 378. 

Do not have them® cut too thick, about three Chops to 
and a quarter, — trim them' neatly, beat them fiat, 
have ready fcme sweet herbs, or Sage and Onion chopped' 
fine, put them in a Stew-pan with a bit of Butter about as 
big as a walnut, le^ them have one fry, ,heat two eggs on a 
plate with a little salt, add to tl^eroDthe herbs, mix it all 
well together, di^ the chops in one at a, time all over, and 
then Y^h breact-crhmbs, fry them in hot lard or drippings 
till they are a light brown . “ 

\)b€. — Veal, Lamb, or Mutton Chops, are very good 
dressed in like ipanl\er. 

To fry Fish, sec No? 145- 
N.B. To Fr V- Eggs and Omelettes, and other 
see No. 545, and the Index, ^ , 
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broiling! 

Chdps or Steaks * — (No. 94). 

To Stew them, see J^o. 5G0, — dittc;^ witifi* Oitions, No. 501. 

Those who are nice about Steaks, Tiever attempt to have 
them, except in weather which perr)\its the meat to he hung 
till it is tender — and give the Bijtcher some days’ notice 
of their wish for them. ^ 

If, friendly Reader, *you wish to entertain your 
with a Superlative Bfitf-Steak, you must have <he inside of 
the Sirloin cut into Steaks. The next best Steaks are 
those cut froift the giiddle of a Rump, that has been killed 
at least four days in {noderate weather* — much longer in 
cold weather, — whenf th*ey can be cut about six juchcs 
long, four inches wide, and half an inch, thick : do not 
heat them, whicti, vulgar trick breaks ihe cells in which the 
Gravy of the meat is contained, and if becomes dry alid 
tasteless. * ♦ 

% 

* Tke season for these is from the 29th of September to the 25th. 
of March ; to ensure tlieir beiug tcyider when ontPof season, stew 
THE 31 as in Receipt No. 500. ^ • 

• VT C^DD RUMP-STEAKS.' * 

Lay them in a stew-pan, with Sne large Onion cut in quarters, six 
berries of Allspice, the same of Black Pepper, cover the Steaks with 
boiling water, let them stew gently one hour, ^thicken the liquor with 
Flour and Butter rubbed together on a plate ; if a pint of gravy, about 
one oilnce of Flour and the like weight of Butter will do $ put it info 
the stew-pan, shake it well ovei^the fire for five minutes, and it is 
ready; lay the Steaks and Onions on a dish, and pour the gravy 
through a sieve over thefn. • 
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N.B. If your Butcher sends Steaks which are not 
Tender^ we do not insist that you should object to let him 
be Beatep* « 

Desire the Butcher to cut them of even thickness ; if he 
does not, divide the thicker from t|;^e thinner pieces, and 
give them time acfcordingly. 

Take care to have a very clear brisk fire, throw a little 
salt on it, maki^the Gridiron^ hut, and set it slanting, to 
prevent the f^t from dropping into the fire,, and making a 
smoke. It requires more practice and care than is gene- 
rally supposed to do Steaks to a nicety; and for want of 
these little attentions, this very common dish, which every 
body is supposed capaUe of dressing, seldom comes to table 
in perfection. ' * » ^ 

' Ask those you Cook for, if they like it under, or 
thoroughly done; and* what accompaniments ^Uey like 
best; — it is usual to jjut a table-spoonful of Catchup 
(No. 439), or a little mmeed Eschalot, or No. 402, into a 
•dirfj^before the fire Vhile you are broiling,, turn the Steak, 
&c/with a pair pf Steak-tongs, — it will be done in about 
ten or fifteen minutes ; mb a bit of butter over it, and send 
it up garnished with Pickles and finely sciaped Horse- 
radish. Nos. 135, 278, 299, 255, 40)?, ‘423, 439, and 356, 
are the Sauces usually composed ’foi‘ Chops and Steaks. 

N.tf. MACB^niJs Receipt for Beef-, S’leaks is the best — 

t 

— -y when ^tis done, ^twerc weU 

* If Uujere rhme ^ 

Obs. — Le Vciitable Bittzck, ^cofnme il se fait en 
Anqleterref as Mons*. Beauvilljcrs calls (iii his VArt du 
Cutsinier^ tom. i. 8vo. Paris, 1814, p. 122) what HIr says. 
We call Romesteckf — ;i^ as* highly e^eemed by our 
French neighbours, as their ^^Ragouts ** afe b^v V)ur Coun- 
trymen, who ' / ' * 

* I post to Pang go, 

Merely to taste their Soups, and Mughrooihg know.” 

* King’s Art'of Cookery^ p. 79. 

. These lines were written before the establishment of 
AlBxoit House, Aldersgate Skreet, where every luxury 
that Nature and Art produpe, is served of the primes^t 
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quality, and in the most scientific manner — in a style of 
princely magnificence and perfect comfort — the Wines, 
Liqueurs, &c. are superlative, and every department of 
the business of the Banquet is conducted in the most 
liberal manfter. ^ ♦ 

The Krench author whom we have^ before so often 
quoted, assures les Amateurs de Bonne Chhre on the other 
side of the Water, it is welUworth their while to cross the 
Channel to taste this favourite English dish* which, when 
mortifie d son point'* and well ^dressed, he says, is su- 
perior to most of the subtle double relishes of the Parisian 
kitchen. — Almanach dcs Gourmands^ vol, i. p. 27. • • 

Beef is justly accounted the niost nutritious Animal 
Food, and is entitle^ to the same ijjiiik amdng solid, that 
Brandy is among liquid Stimuli. 

The celebrated Trainer, Sir* Thomas Parkyns, of 
Bunny Park, Bart., in his Book on Wrestling, 4to. 
3d Edit. 1727, p. 10, &c., greatly pjefers Beef-eaters 
to Sheep^Biters, as he trailed those whevate Mutton. 

When Humphries the pugilist was trained fey Ripsham, 
the Keeper of Ipswich Jail, he was at first fed on BeeJ\ 
but got so milch fii^h, it was changed for Mutton, roasted, 
or broiled: — when f/roiled, great part of the nutritive 
juices of the meat is (^trficted. 

The principles upon which TRAiN>Nh? is conducted, 
resolve themse^v^s into Temperance without abstemious^ 
ness, and Exercise without , * 

Kidneys — (No. 9/i), * » 

Cut^them through the liftig way, — score them, sprinkle 
h little pepper, and salt pn ^em, and run a wire skewer 
through tl^em to keep them |^oin curling on Uie Gridiron, 
so that thgywna^ be evenly iforoiled. * * 

Broil them over a very clear fire, turning them often {jll 
they are done ; they will take^about ten or twelve minutes, 
if the fire is brisk : or JTry them in Butter, and make 


•See “The Art of IvrvioeRATiNo and Prodonoing Life,” 
by the Editor of “ The Cook’s Oracle.” Published by G. B. 
Whittaker, No. 13 , Ave Maria lAne. 
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gravy for them in the pan (after you have taken out the 
kidneys), by putting in a tea-spoonful of flour ; as soon 
as it looks brown, put in as much water as will make 
gravy; they will take five minutes more to fry than to 
broil. For Sauce, Nos. 3k8, 355, 356. " 

nSorae Cdoks chop a few Parsley-leaves very fine, 
and mix them with a bit of fresh butter and a little Pepper 
and Salt, and put a little of this mixture on each Kidney. 

A Fowl or Habbity — (No. 97). 

We can only recommend this method of dressing when 
the iFire is not good enough for roasting. 

Pick and ti;uss it the •same as for boiling, cut it open 
down the back, wipe tke inside ^lean \/ith a cloth, season 
it with a little pepper and salt, have a clear fire, and set 
the gridiron at a good distance over it, lay the cMeken on 
with the inside towards fire (you may egg it and strew 
some grated bread over it), and broil it till it is a fine 
brS^-— talje care Ihe fleshy side is ijot burnt. Lay it on 
a hot dish, pickled Mushrooms, or Mushroom Sauce 
(No. 305), thrown over it, or Parsley and Butter (No. 2(31), 
or melted Butter* flavoured with Mushroom Catchup 
(No. 307). 

Garuish it witli slices of Lemon, and the Liver and 
Gizzard, slit arfJ notched, and seasoned with pepper and 
salt, and broiled nicely brown, and some ‘Slices of lemon. 
For Grill sauce, see No. 355. , 

N.B. “ It was a great mode, and taken up by. the Court 
party in Cfiiver Cromvtreirs timei, to roast half Capons — 
pretending they had a more exquisite taste and nutfiment 
than when dressed whole.7 — ^See Joa^ Cromwell's 
Kitchen, London, 1664, *• 

, < 

* Pigeons — (No. 98), , 

To be wortKtbe trouble of picking, must be well grown, 
and well fed. 

• Clean them well, and pepper and salt them ; broil them 
over a clear slow fire; turn thfem often, and put a little 
butter on them; when they,,are done, pour over them. 
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either stewed (No. 305) or pickled Mushrooms, or Catchup 
and melted Butter (No. 307, or No. 348 or 355). 

Garnish with fri^ Br^-crumbs or Sippets (No. 319): 
or, when the Pigeons are trussed as for lulling, flat theta 
with a deafer, takings care not to bl'eak the skin of the 
hacks o» breasts; season them with pIpper and salt, a 
little bit of butter, and a tea>spoonful of water, and tie 
them close at both end»; so when they»are brought to 
Table, they bring their Sauce with them. Egg and dredge 
them well with grated bread (mixed with Spice and Sweet 
herbs, if you please), then lay them on the gridiron, and 
turn them frequently: if your fire is not very dear, day 
them on a sheet of paper well butteied, to keep them from 
getting smoked. T|fey^are much better broiled whole. 

The same Sauce as in the preceding receipt, or No. 343 
or 348. • 

Vr.AL Cutlets (No. 521 and !^o. 91). 

Pork Chops (No. 93). 
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VEGETABLES. 

‘ ‘ SixTEr.N Ways of Dressing Potatoes.’^ 

* (No. 102.) 

0 *' 

The Vegetable Kingdpm afifbrds no Food more whole- 
some, more easily procured, easily prepared, or ‘less ex- 
pensive than the Potato ; yet although this most useful 
vegetable is dressetl almost every day, in almost every 
ftrtqilAi.. : — for One plate of potatoes that comes to tabic as 
it should, iXm are spoiled. 

Be careful in your choice of Potatoes; no vegetable 
varies so much in colour, size, shape, consistence, and 
flavour. ^ 1 

Tha reddish cbloured are better tnai\ the white, but the 
yellowish looking ones are the best.^ Choose those of a 
moderate size, fr^e from blemishes, anth'^resh, and Oiaj 
thVmin the mould ; they must not be whetted till they are 
cleaned to he Rooked. Protect them from the Air and 
Frost — by laying them in heaps in a' cellar, covering them 
with mats, or burying them in sand or in earths The 
action of Frost' is most destructii^c — if it be considerable,, 
the life of the vegetable is destroyed, and the Potato 
speedily rofe,' . ' c 

V 

t 

• “ Next to Bread, there is no vegetable article, tlie preparation 
of which, as food, deserves to be mc^re attendsd to, than the Po- 
tato.” — Sir John SinClaih’s Code of Healthy vol. i. p. ;)04. 

By the Analysis of Potato^ it appears that 16 ounces contained 
nj ounces of water and the 4^ qunces of solid parts remaining 
afforded scarce a drachm of earth.”^PARMEN tier’s on Nu- 

tritiveVeffetableSySvo, 1783,]^. 112* ® 



I 


VEGETABLES. 


tOi 

Wash them, but do not pare or cut them, unless they are 
very large, — fill a sauce-pan half full of Potatoes of eqtial 
size* (or make them so J)y dividing the larger ones), put 
to them as much cold water as will cover them about an 
inch : they^re soonerjDoiled, and mpre savoury, than when 
drowned, in water — most boiled thing% are spoiled by 
having too little water, but Potatoes are often spoiled by 
too much : they must merely be covered, and a little 
allowed for waste in boiling, so that they' may be just 
covered at the finish. 

Set them on a moderate fire till they boil, then take 
them off, and put them by the side of the fire to simmer 
slowly till tliey are soft enough toncidmit a fork — (place 
no dependence on the usual test qf their skins cracking, 
which, if they arc boiled fi\st,twill happen to some Potatoes 
when tln^v are not half done, and' the insides quite hard) 
— then pour the water off (if you ^let the potatoes remain 
in the water a moment after they are done enough, they 
will become waxy and watery), uncewer the sauc$-,p^i, 
and set it at such a (hstance from the fire as secure it 
from burning ; their superfluous moisture will evaporate, 
and the Potatoes will be perfectly dry and mealy. 

You may afterwards place a napkin, folded up to the 
size ol’ tlic sauce-pan Vdrainctcr, over the Potatoes, to keep 
them hot and mealy ftill wanted. 

06s. — This j^cthod of managing Potatoes is in every 
respect equal to steaming them ; and they are dressed in 
half the time. * 

There is such an infinite variety oOf sorts and sizes of 
Potatcjfs, that*it is impossible tp say how long tJiey will 
take doing; the best way is to try them with a fork. Mo- 
derate-siz^d Potatoes wifi gener^Iy be done enough in 
fifteen or J\^»nty^ minutqs, Ods, to No.dOb. 

Cold Potatoes 102^). 

Put a bit of clean Dripping into a frying-pan ; when it 
is melted, slice in your Potatoes with a little pepper and 

« 

* Or the SHALL onss will be done to pieces before the xabcE 
ONBB are boiled enough:^ s 
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salt, put them on the hre, keep stirring them ; B^hen they 
are quite hot, they are ready. 

06s. — This is a very good wsw of re-dressing Potatoes 
— or see No. 106. 

Potatoes boiled and 

Dress your Potatoes as before directed, and put them on 
a gridiron over y. very clear and hrhk fire ; turn them till 
they are broVn all over, and send them up dry, with 
melted butter in a cup. ^ 

• » Potatoes fried in Slices or Shavings — (No. 104). 

Peel large Potatoes, slice them about a quarter of an 
inch thick, or' cut theiu in shavings voiind and round, as 
you would peel a lemop ; dry them well in a clean cloth, 
and fry them in lard or.dripping. Take care that ,your fat 
and frying-pan are quite clean ; put it on a quick fire, 
watch it, and as soofi as4he lard boils, and is still, put in 
potato, and keep moving them till they are 
crisp ; taC? them up and lay them* to drain on a sieve ; 
send them up with a very little salt sprinkled over them. 

Potatoesfried whole^ — ^JiNo, 105). 

When nearly *l>oiled enough, as directed in No. 102, put 
them. into a sCiew-^an with a bit of ‘butter, or some nice 
clean beeMrippings ; shake them about Wteu (for fear of 
burnkig them), till they hre brown and crisp ; drain them 
front the fat. , 

Ohs. — It will be ftn elegant improvement to the three 
last receipts, previous to frying or broiling the Potatoes, to 
flour them and* dip them in»tbe«y61k of ail ^g, and then 
roll them in fine sifted bread-crumbs ; they w^ll then de- 
serve to be called potatoks vOll* dresscd. ^ ‘ 

Potatoes Tmslj^d — (No. 106. See also No. lli)V’ 

Wlien yduf JPota^oes are thoroughly boiled, drain them 
qnite dry, pick out every speck, &c., and while hot, rub 
them through a colander into a clean stew-pan: to a 
pound of Potatoes puit about half am ounce of butter, and 


6m&^— (No. 103)* 
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a table-spoonful of milk : do not make them too moist ; 
mix them well together. 

Obs. — After Lady^do^^ when the Potatoes are getting 
old and specky, and in Frosty weather ^ fiils is the best 
way of dressing them. ^ You mary pnt*them into shapes or 
small tea-iiiips ; egg them with yolk of*Egg, and brown 
tliem very slightly before a slow fire. See No, 108. • 

• • ' , • 

Potatoes mashed with Owiows— (No. *107). 

Prepare soqae boiled onions by putting them through a 
sieve, and mix them with Potatoes. In proportioning the 
Onions to the Potatoes, you will be guided by your w*is*h 
to have more or less of their flavour.* ^ 

Ohs. — See note under No. 555. 

• Potatoes Escalloped — (.^fo. 108), 

Mash Potatoes as directed in •No. 106; then butter 
some nice clean scollop-shells, patty-pans, or tea-cups or 
saucers ; put in your Potatoes ; make them 
top, ; cross a knife over them ; strew a few fine bread- 
crumbs on them ; sprinkle them with a paste-brush with a 
few drops of melted butter, and then sci them in a Dutch 
oven ; — when they if^e Jjrowned on the^top, take them 
carefully out of the .shells, and brown the.otlmr side." 

J^olcan7W7i — (No. 108?),^ * 

Boil Potatoes an^ Greens, or Spinage separately — mash 
the Potatoes; squeeze the Greens dry f chop them quite 
fine, and mix them wfth the Potato* with a little butter, 
peppei>and salt; put it into a mould, buttering it well 
first ; let It stand in a hot^oveu for ten minfites, 

* J^otatoes Pqastigtf — (No. 109). * * 

Wash and dry your Potatoes (all of a size), and put 
them in a tin Dutch oven, or cheese- toaster : — take care 
not to put them tot) near the fire, or th«y will get burnt on 
the Outside befbre they ate warmed through. 

Large Potatoes will fequye two hours to roast them. 

N.B. To save time and trouble, some Cooks half boil 
them first. * • 
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This is. one of the best opportunities the Bakbe has to 
rival the Cook. 

Potatoes Roasted under Meat — (No. 110). 

Half boil large Potatoec, — draf%the watei from them, 
and put them into an earthen dish^or small tin pan, under 
Meat that is roasting, and baste them with some of the 
dripping ; — when tliey are browed on one side turn them 
and brown the other ; send them up round the meat, or 
in a small dish. 

, , Potato Balls — {No. 111). 

Mix mashed Potatoes with the yolk of an egg; roll 
them into baKs ; flour^them,or egg and bread-crumb them; 
and fry them in clean drippings,' — ^'or brown them in a 
Dutch oven. " , 

Potato BdKs RagoAt — (No. 112) 

. Are made by adding to a pound of Potatoes a quarter 
of a ^oufllliof grated ham, or some sweet herbs, or chopped 
parsley, an onion or eschalot, salt, pepper, and a little grated 
nutmeg, or other spice, with the yolk of a couple of eggs ; 
they are then to be dressed as No. H i . 

Obs, — An agreeable vegetable rel.sh, and a good supper- 
dish.’’ ' « • fc 

fo jSWv; (N o, 1 1 4^)i 

The Potatoes must be free from spots, and the whitest 
you can.^ick out; put them on in cold water ; when they 
begin to crack strain the water from them, and put them 
into a clean sjew-pan by the side of the fire till they are 
quite dry, and fall to pieties rub them’ through a wire 
sieve on thq dish they are tc^ be sent up in, and do not 
disturb them afterwards. \ * ' 

Potato Pie — (No. 1 1 5). 

Peel and slice your Potatoes very thin into a pie-dish ; 
befvireen each layer df Potatoes puli^a little chopped onion 
(three quarters of an opmee of cftiion is sufFicieUt for a pound 
of Potatoes) ; between eacb layer, sprinkle a little pepper 
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and salt ; put in a little water, and cut about two ounces 
of fresh butter into little bits, and lay them on the top : 
cover it close with puff peste. It wUi take about an hour 
and a half to bake it. « 

N.B. The* Yolks oPHfou^ (bdile^ hard) may be 
added ; and when baked,* a table-spoonful of good Mush- 
room Catchup poured in through a funnel. 

Ohs. — Cauliflowers di^^^ into mduthsful, and Button 
Onions, seasoned with Cui^ Powder, &c. make a favourite 
Vegetable Pie*. 

New Potatoes — 116). 

The best way to clean New Potati^s is to rub them with 
a coarse cloth or a dannsl, or scrubbkig-brush, and proceed 
as in No. 102. 

N.B. New Potatoes are poor, watery, and insipid, 
till they arc full two inches in diameter : they are not 
worth the trouble of boiling before Midswmncr Da/y. 

Ohs. — Some dooks ’prepare Sauces to pour Po- 
tatoes, made with butter, salt, and pepper, or gravy, or 
melted butter and catchup ; or stew the Potatoes in ale, 
or water seasoned ^ith pepper and saljt; or bake them 
with herrings or sprate, mixed w'ith layers of potatoes, 
seasoned with pepper^ salt, sweet herb^J yine^r^- and 
water; or cut mutton or beef into slic^sj and lay fjliem 
in a stew-pan, and on them potatoes ^nd spices, then 
another layer of the meat alternately, pouring in a iittle 
water, covering it up very close, and ste<^^ing slowly. 

Potato Muci{age (aP good substitute for drro'Jh Root), 
No. 44^ 

Jerusaleni Arti^iok& -r- (No. 117) 

Are boilgeW and dressed m* the various ways we have 
just before directed for potatoes. ^ 

N.B. They should be covered with thick melted butter, 
or a nice White or*Brown Sauce. 

Ceihhtige — (No. 118). , 

Pick Cabbages very clean, and wash them thoroughly; 
then look them over cmefully tigain ; quarter them if they 
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are very lalfge. Put them into a sauce-pan with plenty df 
boiling water ; if any scum rises, take it oif ; put a large 
spodnful of salt into the sauce-ji^n^ and boil them till the 
stalks feel tender. A YouTig Cablmge wil} take about 
tifrenty minutes„pr *half ah hoiir^Vhen Full Grbw?t, hear 
nn hour : see that they are well covered with w&ter all the 
tim‘e, and that no smoke or dirt arises from stirring the 
fire. With ^caS'eful lUanagetAeift, they will look as beau- 
tiful when dressed as they did when growing. 

Obsi, — Some Cooks say that it will much ameliorate 
the flavour of strong old Cabbages to boil them in two 
T^raters; i. c. when they are half done to take them out, 
and put 4:hem directly into another sauce-pan of boiling 
water, instead of continuing th*env in*the water into which 
they were first put^ * * 

Boiled Ct^kage fried — (No. 1 1 9). 

See^Receipt for Bubble and Squeak. 

Savoys — (No. 120) 

' Are boiled in the same manner ; quarter tlicm when you 
sehd them to table. ^ ‘ 

Spr^ut^ a^nd Young Greens {No. 121). 

The Receipt we have written for Cabbages will answer 
94 Ayell for Sprouts, only they will be boiled enough in 
fifteen or tweajty minutes. ^ 

' Spinage — (No. 122). ^ 

Spinage sht^hld be,{)ickqd a Jeaf at a time, and washed 
in three or four Waters ; when perfectly clcan^lay it on a 
^€ve or colander, to drain the^Wbter froip it. « v 
, put a sauce-pan on ]the fire three parts filled with watflV 
and ktge enough for the Spinage to float in it ; ptilm . 
sniall handful of sd!x in it ; let«it boiif skim it, and the£ 
put in the Spinage; make it boil as quick as possible tUl 
<}uit6 tender, pressing the Spinage <fown frequently that 
it Wy done equally; it ulill be i^ough in about ten 
ihiputdsy if boiled in plentytof wate/: if the Spinage is a 
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little old, give it a few minutes longer. When done, strain 
it on the back of a sieve ; squeeze it dry with a plate, or 
between two trenchers ; chop it fine, and put* h into a stew- 
pun with a bit of butler and a little salt : ^ iittle cream i^, 
u great improvement, or-*instead «f eithfer some rich Gravy. 
Spread it .in a dish, and* score it into squares of prpper 
size to hc^ at table. - 

Obs , — Grated nutmeg, or mace, and a litrte lenaon-juice, 
is a favourite addition with some cook^ and is added when 
you stir it up in the stew-pan with the butter garnished. 
Spinage is frequently served with Poached Eggs with fried 
bread. * " 

4 % 

Aspara^u^ — (No. 123). , • 

Set a stew-pan with plenty of wjiter in it on the fire; 
sprinkle handful of salt in it; let it boil, and skim it; 
then put in your Asparagus, prepaid thus : — Scrape ali 
the stalks till tliey are perfectly t^lean ;• throw them into a 
pan of cold water as you scrape them ; when 
done, tie them up in liftle bundles, of about a quarter of a 
hunclrcd each, with bass, if you can get it, or tape ; string 
cuts them to pieces:^ cut off the -stalks a]: the bottom that 
they may be all of a»jcngth, leaving only just enough 
to serve as a handle for the green part; when they are 
lender at the stalk, which will be in fronf tWehty to tj^irty 
minutes, they are»done enough. Great cjyre must be taken 
to watch the exact time of their becoming tender ; iakh 
them up just at that instant, and they vfill their true 
flavour and coloqr : — a Ininute or two more boiling tlestroys 
both. 

While the Asparagus is hoilirj^, toast a remind of a quar- 
tern loaf, about half an inch thick ; brown it delicately on 
both sides ;f dip ij IJghtly'trMhe liquor :the Ai^paragus was 
bqjied in, and lay it in the ihiddlc of a dish.: melt soma 
hmfter (No. 256) ; then lay in the Asparagus upon the 
Toast, which must^projectieyond the Asparagus, tliat the 
company may see there is a Toast, 

Pour no butter over tben^ but send some up in a boat,* 
or White Sauce (No. 2 of No. 364), . ’ . „ 
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^ Sea Kale — (No. 124) 

Is tied up 'in' bundles, and dressed in the same way 
as Asparagus. ^ ^ ^ 

"^Co/aliflower — (No. 126). 

Choose those that are close anjl white, and of the middle 
size ; trinch-m the outside ledves; cut the stalk off flat at 
the bottom ; let them lie in salt and water an hour before 
you boil them. 

^Ut them into boiling water with a handful of salt in it; 
^im it well, and let it boil slowly tiil'^one, which a smalt 
one will be iq fifteen, a large one in about twenty minutes ; 
take it uf the momen\f it is enoughf, a*minute or two longer 
boiling will spoil it. « 

N.B. Cold Cauliflowers and French Beans, Carrots and 
Turnips, boiled so as <to eat rather crisp, are sometimes 
dressed as a Salad ^No. 372 or 45,3). 

Broccoli — (No. 126). 

Set a pan of clean cold water on the table, and a sauce- 
pan on the fire with plenty of water, i*nd a handful of salt 
mit. c *' 

Btoccoli is prepared by stripping off all the side shoots, 
leavcng the tdj); peel off the skin of the stalk with a knife; 
qut it close off'^at the bottom, and put* It into the pan of 
cold water. 

Whep the water in the stew-pan boils, and the Broccoli 
is ready, put it in i let it boil briskly till the stalks feel 
tender, from ten to twenty minutes ; — take it up with a 
slice, that you may not lxeak<^ it ; let it 'drain, and serve 

o o t * 

If some of the heads of Broctfoli are emuch bigger than 
the others, put them on to feoil first, so that they may get 
all done together. 

06s, — It makes*a nice suppbr-dish served upon a toast, 
Jlike Asparagus. It is a very delicate vegetable, ahd you 
must take it tip the jmofnefnti it is done, and send it to 
table kqt. « V ‘ 
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Red Beet^Roois — (No. 127) 

Are not so much used as they deserve ; thfey are dressed 
in the same way as Par%neps, oijy neither Scraped nor cut 
till after t^ey are boiled : ‘they will take itom an hour and 
a half to three hours in boiling, according to their siz§, — 
to be sent to table with Sojt fish, Boiled Bee%&c. When 
young, large, and juicy, it is a very gooa i^rfety, — an 
excellent garnish, — and easily converted into a^ery cheap 
and pleasant pickle. ^ 

Pdfsweps -A (No. 1^28) 

Are to be cooked j,ust^ in the sannf manned: as Carrots ; 
they require more or less time, according to their size,— 
therefore natch them in size ; and you must try them by 
thrusting a fork into them as they are in the water ; when 
that goes easily through, they are done^ enough ; boil them 
from an hour, or two hours, according* to their size and 
freshness. * 

Ohs. — Parsneps are sometimes sent up mashed in the 
same way as Turuipj, and some Cooks quarter them before 
they boil them. , 

Oarrots — (No. 129).^ > 

Let them be washed and brushed, not scraped; an 
hour is enough for young spring carrolS ; grown c jirots 
must be cut in half, and will take from an hour and a half 
to two hours and a half. When devpe, rifb off tihe peels 
with andean coarse cloth, and slice them in two or four, 
according to their size. The best way to. try if they are 
done enough, is to pierce them* with a fork. 

Obs. — JSftny people jHre^qnd of cold Carrot with cold 
Beef ; ask if you shall cook*enough for Some to be left to 
send up with the cold meat. * 

, Turnips — (No. 1 

Peel off half an iqch. of the stringy outside ; full-^rown 
turnips will take about an hour and a half gentle boiling ; 
if you slice them, wKich most people do, they will be done 
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sooner ; try them with a fork, — when tender, take them 
up, and lay thm on a sieve till the water is thoroughly 
drained frpm them t send them ‘up whole ; do not slice 
them. , 

N.B. To very yoifng Turnips leave about two inches of 
the Green Top. *See No. 132. * 

i 

Mmh Turnips (No. 131). 

When they are boiled quite tender, squeeze them as dry 
as possible between two trenchers ; put them into a sauce- 
pan; mash them with a wooden spoon, and rub them 
th'r6ugh a colander ; add a little bit of butter ; keep stirring 
them till the butter is 'melted and well mixed with them, 
and they are ready fon table. ' * • 

Turnip-Tops — (No. 132) 

Are the shoots which grow out (in the spring) of the 
old turnip roots. P,iit them into cold water an hour before 
the;? are ^ he dres^d; tbe more water they are boiled in, 
the better they will look ; if boiled !n u small quantity of 
water they will taste bitter : when the water boils, put in a 
small handful of salt, and then your vegf’tables ; if fresh and 
young, they will be done in aboyt fwenty minutes ; drain 
them j?n the badk of a sieve. , 

^ French Beans — (No. 133); 

•CiV^ off the stalk end first, and then^ turn to the point 
and strip off the strings: — If not quite fresh, have a 
, bowl of ^ipring-watev, with a littifi salt dissolved in it, 
standing before you, and as the beans arc clcarn'jd and 
stringed, throw^them in : — ,when all are done, put them 
on the file in boiling water, with some salt is* it ; after 
they have boiled fifteen or tw€rftj' minutes, t^rthe one out 
taste it ; as soon as they ate tender take them up, 
throw them into a colander or sieve to drain. 

To send up the beans whole is much* the best method 
when they are thus young, and their delicate flavour and 
cohmr are much better presei^ved. When a little more 
grown, they must be cut across in tW after stringing ; and' 
for common tables they are ^lit, and divided across ; out 
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them all t,lie same l^iigth, but those who are nice never 
have them at sach a growth as to require splitting. 

When they are very large they look pretty cut into 
Lozenges. 

Obs. — See N.B. to JJo. 12.5.» * 

* Green Pease‘s — (No. 134). 

Young Green Pease, wjpll .dressed, arc qne of the most 
delicious delicacies of the vegetable kingdom.* They must 
be young ; it is equally indispensable that they be fresh 
fjathcred and coo/eed as soon as they arc shelled, for they 
soon lose both their colour and sweetness. * • 

If you wish to feast upon Peasb in peufectiox, you 
must have them gathered ,thc same day they are dressed, 
and put on to boiP within half an hour after they are 
shelled. 

Pass them through a riddle, i, e. a coarse sieve, which 
is made for the purpose of separSting them. This pre- 
caution is necessary, fos large and small pease cannot be 
boiled together, as tl>e former will take more \iftie tffan 
the latter. 

For a peck- of pease, set on a sauce-pan with a gallon 
of water in it; wliAi it boils, put in your pease, with a 
table-spoonful of salt,*‘«— «kim it well, keop them bpiling 
({uick from twenty tbjthirty minutes, aceprding to their age 
and size : the best way to judge of their being done enough, 
and indeed the only way to make sure of Cooking thepi t«, 
and not beyond, the point of perfection, or, as Pea-eaters 
say, of boiling them 0 a bubble,"' is Jp takd themiout with 
a spoon and taste them. 

Wheft they are done enough, drain them pn a hair-sieve. 
If you like them* buttered, ^ut ^hem into a pie-dish, divide 
some buttcJ Jnto small and lay them ou -the pease : 
put anothe? dish bver them, and turn them over and over ; 
this will melt the butter through them ; but as all people 

' ’ * 

* These and all other fniits and vegetables, &c., by Mr. Appert's 
plan, it is said, may be ‘preserved for twelve months..— ^ee Appert’s 
flooAr, 12mo, 1012. We h^ve eaten of several specimens pf preserved 
Pease— which looked p^tty enot^h,— but Jlavour they had none 
at gU. ^ 

k2 



202 


VEGETABLES. 


\ 

do not like buttered pease, you had better send them td 
table plain, as they come out of the sauce-pan, with 
melted butter (No. 256) in a sauce-tureen. It is usual to 
boil some Mint ^ith the Pease ; but if you wish to garnish 
the Pease with Minf, boil^a few sprigs in a ^auce-pan by 
themselves. See Sage and Onion Sauce (No. *300), and 
Ped Powder (No. 458). To boil Bacon (No. 13), Slices 
of Ham and Bncon (No. 52G), ^nd Relislimg Rashers of 
Bacon (No. S27). 

N.B. A Peck of young Pease will not yield more than 
enough for a couple of hearty Pea-eaters, — when the pods 
ale full, it may serve for three. 

Mem. — Never think of purchasing Pease ready ^shelled, 
for the cogedt reasons assigned in jthe first part of this 
receipt. 

Cucumber Stewed — (No. 1 35). » 

Peel and cut cucumbers in quarters, take out the seeds, 
and lay them on a eloth to drain off the water : when they 
are d p^iflpur and* fry them in fresh^ butter ; let the butter 
be quite hot before you put in the cucumbers ; fry them 
till they are brown, then take them out witjh an egg-slice, 
and lay them on a sieve to drain the<fat from them (some 
Cooks fry sliced Onions, or sqm^ small Button Onions, 
withthem, till tjiejy are a delicate light-brown colour, drain 
them from the fat,, and then put tliem into a stew-pan, 
with as much gravy as will cover them)*; stew slowly till 
tne^ are tender ; take out the cucumbers with a slice, 
thicken the Gravy with flour and butter, give it a boil up, 
season it with pepper and salt, and* put in* the cucumbers; 
as soon as tbe^ are warm, they are ready. ^ 

The above, rubbed through a Taniis, or fine sieve, 
will be entitled to be called “ Cucumber SifucE."' See 
No* 399, CTucumber Vinega/.'^'^This i» a ^eSy favourite 
sBuee with lamb or mutton-cutlets, stewed rump-steaks, 
&c. &c. ; when made for the latter, a third part of sliced 
onion is 8ometimes*fried with tlfe cucumber. 

* ArficfioSes — (No, 136). 

Soak them in cold water, wash thepi well, then put them 
into plenty of boiling water/\vith a handful of salt, and let 
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them boil gently till they are tender, which will take an 
hour and a half, Or two hours ; the surest way to know 
when they are done enough, is to draw out. a leaf; triui 
them and drain them on a sieve; and send up melted 
butter withnhem, whi(;h some put into sdiall cups, so that 
each guest may have one. • 

Stewed Onions — (No. 137). 

The large Portugal Onions are the best^ take off the 
top-coats of half a dozen of these (taking care not to cut 
off the tops or tails too near, or the onions will go to 
pieces), and put them into a stew-pan broad enou^i. to 
hold them without laying them atop of one another, and 
just cover them with good, broth. , 4 

Put them over a slow fire, and let them simmer about 
tv;o hourg ; when you dish them, turn them upside down, 
and pour the sauce over. 

Young Onions Stewed^ see No. %96. 

Salads — ;(No. 138*, also No. 372). 

Those who desire to see this subject elaborately illus- 
trated, we refer to Evylyn's Acetaria^*^ a discourse of 
Sallets, a 12mo of^40 pages. London, 1699. 

Mr. E. gives us “ aA arcqoi^nt of seventy-two herbs pro- 
per and fit to makb^Sallet with,^* — an^ a table oi*thirty- 
Jive^ telling their seasons and proportions. * “ In the com- 
posure of a Saflet, every plant should come in to bear.its 
part, like the Notes in Music: thus tlje comical Master 
Cook introduced by })amoxenus^ when asked, ‘ ^ghat Har- 
mony there whs in Meats V — ‘ the very same,' says he, 
‘ as tHh 3d, 5th, and 8 th have to one another in music — 
the main skill lies in thisj nof^tp mingle (‘ sapores minime 
co?isentieni^*) ‘ Taste^Uft ^ell joined — ; inelegant,' as 
our Paradisian* Bard directs Eve when dressing a sallet 
for her Angelical Guest ^ — in Miltotj's Paradise Losff* 
He gives the following Receipt for the Oxoleokt : — 

“ Take of cleat and perfectly ghod Oyl^Olive three 
parts — of sharpest Vinegar (sweetest of all Condiments ^ for 
it incites appetite, and causes Hunger, which is the best 
sauce), Limon^ or juice of Change, one part — and therein 
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let Steep some slices of Horseradish, with a little Salt: 
some, in a separate Vinegar, gently bruise a pod of GimTf 
Pepper, and strain it to the other — then add as much 
Mustard as will lie upon a half-crown piece. Beat and 
xniagle these wetl together* with the yolk of two new-laid 
Eggs boiled hard; and pour it ovter your Sallet, stirring it 
well •together. The s?^per-curious insist that the knife with 
which Sallet liedD is cut must be of Silver, — some who are 
husbands of tiieir Oyl, pour at first the Oyl alone, as more 
apt to communicate and diffuse its slippcriness, than when 
it is mingled and beaten with the Acids, which they pour 
on last of all ; and it is incredible how small a quantity of 
’Oyl thus applied is sufficient to imbue a very plentiful 
assembly of Sdlet Heijps.” r ^ 

Obs. — Our own directions to prepare and dress Salads 
will be found under No. 372. , 
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See Obs. on Cod Fish after No. 149. 

FISH. ^ 

T iirhoU to *Boil — (Np. 1 40) 

This excellent Fish is in season felic greatest part of the 
Summer* — when good it is at once firm and tender, and 
abounds with rich gel'atinous nu'Aiincnt. 

Being drawn, and gashed clean, if it be quite fresh, by 
rubljing it lightly wijh salt, and keeping it in a '^sld place, 
you may in moderate weather preserve it for a couple of 
days."^' • 

An hour or ttif> bpfore you dress it, soak it in spring- 
water with some salt in /t, — then score the skin across the 

• • ■ 

• 

* T have ascertiuifhd, by many years’ observation, that i| Turbot 
kept two or threwtiays is much better eating tliaii a very fresh one.” 
— Ude’s Cookery^ p. ^ • 

‘‘ Tun HOTS. THe finest brought to tjje London market are 
caught off tlie Dutch ejast, or (rerman ocean, and are brought in 
weU*boats alivei The commencement ^ the season'^s generally 
about ^larch and April, and continues all the summer. Turbots, 
like other fish, 4^ not spawiyill at the same therefore there Is 

always good and bad nearly all th^^pfir round. Eor this year or two 
past, tiiert? j^as been an imnjjjjiise quantity brought to London, froQi 
all parts, Snd of ‘■ill qualified *a great many from* a new fishery off 
Hartlepool, which are very Iftindsome-looking Turbot, but jjy no 
means equal to what are caught off the Dutch cH>ast. Many excel- 
lent Turbots are caught off Dover and Dungeness ; and a large 
quantity brought from Scotland, packed id ice, which are of a very 
infei'ior quality, and fire generally to he bought for about one-fourth 
the price of good turbots, * 

Brills are generally caugnt at the same place as turbots, and are 
^ generally of the same <j[uality asithe turbot, from the different partSt” 
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thickest part of the back, to prevent it breaking' on the 
Breast, which will happeti from the 6sh swelling, and 
cracking the skin, if this precaution be not used. Put a 
lai'ge handful of salt into a hsh-kettle with cold water, Jay 
your fish on a fish-stiEainei\ put it in^ and when4t is coming 
to a boil, skim it well;, then set the kettle on thp side of 
the %e, to boil as gently as possible -for about fifteen or 
twenty minutes ^(if it boils %st, the fish will break to 
pieces) ; supposing it a middling-sized Turbot, and to weigh 
eight or nine pounds. 

Rub a little of the inside Red Coral spawn- of the Lob- 
stejTtthrough a hair sieve, without butter ; and when the 
Turbot is dished, sprinWe the spawn over it. Garnish the 
dish with sprig?, of curled Parsley, sliced Lemon, and finely 
scraped Horseradish. * ‘ 

If you like to send it to table in Full Dress, surround it 
with nicely Fried Smelts (No. 173), — Gudgeons are often 
used for this purpose, anil may be bought very cheap when 
Smelts are very deajr', lay the largest opposite the broadest 
part* of*th»*Turljot, so that they may form a well-propor- 
tioned fringe for it, — or Oysters (No. 183**^), — or cut a 
Sole in strips, crossways, about the size of Smelt ; fry 
them as directed in No, 145, and lay them round. Send 
up Lobster saucp (No. 284), two f>tats of it, if it is for a 
large phrty. « ^ ^ ’ 

N.B. Cold Turbot, with No. 372 for Sauce ; or take off 
thQ Fillets that are left as soon as the Tur'Bot returns from 
Tableland they will, make a side dish for your next dinner, 
warmed No. 364 — 2. , 

Obs , — The thickest part is the favourite ; ‘and the Carver 
of this Fish mujt remember to ask his friends if tlley are 
Fin-Fanciers. It will save a'troublesome J bb to the Carver, 
if the Cook„\vhen the Fish is Ipiled, cuts the, spine-bone 
across the mid<|le. *, • 

A Brill— C^o.U3) 

Is dressed the same way as a T«rbot, 

Soles to Boil — (No. 144). 

A fine fresh Thick Sole is almost as good eating as 
Turbot. r « 
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Wash and clean it nicely ; put it into a fish-kettle with 
a handful of salt, and as much cold water as will cover it ; 
set it on the side of the fire, take off the scum as it rises, 
and let it boil gently, about five minutes (according to its 
size) will be long enough, unles^g it Ix^verJ large. Send it 
up on a .fish-drainer, garnished with slices of Lemon and 
sprigs of curled Parsley, or nicely fried Smelts (No. J73)i 
or Oysters (No. 183). « , ^ 

Obs, — Slices of Lemon are a universally acceptable gar- 
nish with either fried or broiled fish: — a few Sprigs of 
crisp Parsley may be added, if you wish to make it look 
very smart ; and Parsley, or Fennel and Butter, are ey.Qel- 
lent sauces (see Nos. 261 and 265), or Chervil sauce 
(No. 264), Anchovy (No..270). , ♦ 

N. B. Boilld Solcs are very ^ good warmed up like 
Eels, Wiggy’s way (No. 164), Or covered with White 
Sauce (No. 3G4 — 2; and see No. 158). 

Soles, on othbr Fish, to FIiy — (No. 145). 

Soles are generally to be procured good from some part 
of the coast^ as some are going out of season, and some 
coming in, both at^-he same time ; a great many are brought 
in well-boats, alive, Jhat are caught oft’ Dover and Folk- 
stone, and some aye brought from the samfe places hy land- 
carriage. The finest Soles are caught- oTF^Ply mouth, near 
the Eddystone^* and all the way up the Channel, and to 
Torbay ; and frequently weigh eight or ten poui^s ^er 
pair : they are generally brought by water to Portsmouth, 
and thence by land ;*but the greatest quantity ate caught 
off Y.^rmouth and the Knole, and off the Forelands. 

Be sure they are quite fresliy or the clevorest Cook cannot 
make them either look or eat well. 

An hefpre yoT^'^'fhtend to dress them,' wash them 
thoroughly, and wrap then! in a clean cloth, to make jjiem 
perfectly dry, or tlie Bread-crumbs will not stick to them. 

Prepare some Bread^Crumbsf by rubbing some stale 

* A large pair of Soles wilLtake the fourth part of a quartern Ibaf^ 
which now costs two-pence hufpenny. Oatmeal is a good substi- 
tute for Bread. Crumbj— and costs comparatively nothing ! ! 
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bread tlirough a colander; or, if you wish the Fish to 
appear very delicate and highly finished, through a hajr- 
sieve ; or use Biscuit Powder. 

Beat the yolk and white of an Egg well together, on a 
plate, with a fork^ — flour your fish, to absorb any moisture 
that may remain, ^ind wipe* it off with a clean cloth ; — dip 
them in the Egg on both sides all over, or, what is better. 
Egg 'them with a paste-brush; pi^t the Egg on in an even 
degree over the ^hole Fish, or the bread-crumbs will not 
stick to it even — and the uneven part will burn to the 
pan. — Strew the Bread-Crumbs all over the Fish, so that 
they cover every part, — take up the Fish by the head, and 
shake off the loose crunibs. The Fish is now ready for the 
Frying-pan. ^ 

Put a Quart or morS of fresh *swfeet Olive Oil, or Clari- 
fied Butter (No. 259), Dripping (No. 83), Lard,* or 
Clarified Drippings (No. 83) ; be sure they, are quite sweet 
and perfectly clean {the Fat ought to cover the Fish) : 
what we here order ‘is for Soles abQut ten inches long, — 
if larger-, -cut them ‘into pieces the proper size to help at 
table; this will save much time and trouble to the Carver ; 
when you send them to table, lay them in the same form 
they were before they were cut, and yoil may strew a little 
curled Parsley oyer them ; they ^roimuch easier managed 
in the -Frying-pau, and require less Fat ; fry the Thzch part 
a few .minutes i)efore you put in the Thi/i — you can by 
this means only fry the ikich part cnouglij without frying 
the thi/i too much. Verg Large Solest should be boiled 
(No. 1442, or frieef in Fillets (No.^ 147). Soles cut in 
pieces, crossways, aldtit the size of a Smelt; make a very 
pretty garnish for stewed Fish and boiled Fish. * 

Set the frying-pan over a sharp and clear* fire ; watch it, 
skim it with an Egg slice, and whgn it boils, t L, when it 
has done bubbling, and the sntokejust begins to'rise from 
theifurface, put in the Fish : — if the Fat is not extremely 

• The Fat will do Two or Three tin^s, if strained through a hair- 
sieve, and put by ; if you do not And it enough, put a little fresh to it. 

Nq. 83, and the 3d Chapter qf the Rudiments of Cookery. 

f This requires a heat of upwards bf 600 degrees of Fahrenheit’s 
thermometer FRYrNo is, in fact, poiling tti Fat 
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hot, it is impossible to Fish of a good colour, or to keep 
them firm and crisp. (Read the 3d Chapter of the Rudi-^ 
ments of Cookery.) 

The best way to ascertain the heat of the Fat, is to try 
it with a bit of bread ^as big ats a mit ; if it is quite hoc 
enouglj, die bread will brown immediately. Put in the 
Fish, and it will be crisp and brown on the side next* the 
fire, in about four or five iliimites ; to turn it, stick a two- 
pronged fork near the head, and support tKe tail with a 
fish-slice, and fry the other side nearly the same length of 
time. 

Fry One Sole at a time, except the pan is very lai^ge, 
and you have plenty of fat. • 

When the Fish are fried, lay thejn on a ^oft cloth (old 
table-cloths are best), near enough the fire to keep them 
warm ; tu^n them every two or three minutes, till they are 
quite dry on both sides — this cogimon Cooks commonly 
neglect. It will take ten or fifteen jninutes,'^ if the Fat 
you fried them in was ‘not hot enoughi; when it is, they 
want very little drying. When Soles are fried, they will 
keep very good in a dry place for three or four days ; warm 
them by hanging thgn on the hooks in a Dutch oven, letting 
them heat very graatially, by putting it some distance from 
the fire for about twenty minutes, or in good Grapi/, as 
Eels, Wiggy's w'ay»(Nos. 164, 299, 3«7* or 356). ^ 

Obs, — There*^re several general rules in this Receipt 
which apply to all Fried Fish; — we have been very^paili- 
cular and minute m our directions; for, although a Fried 
Sole is so frequent aftd favourite a djsh, it is veiy seldom 
brough^to table in perfection. f 

♦ If you are in haste, lay*the Sole on a dean*soft cloth, cover it 
with it, and gently press it uj.k)ii the Hsh, to suck up the fat from its 
surface. *• - , • • 

-f- The Very indifferent manner in which the operation of fmng 
fish is usually performed, we suppose, produced the following jew 
d'caprit, which appeai'ed in The ]\rIorning Chronuie: — 

“ The King’s Bench Reports have cooked up an odd dish, 

* An action for damages, Fry versus Fish. 

But, sure, if‘ for damage^ action could Ue, 

It certainly must have been Fkh against Fry*’*' 

The author of the Cook's Cookery, 8vo. page 116, does not seem to 
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Soles to Stew — (No. 146). 

These are half fried, and then done the same as Eels^ 
Wiggy^s way. See No. 164. 

Fillets of Soles, Brown or W)iite, — (No. 1^1)* 

Take off the Fillets very nicely, trim them neatly, and 
press them drycbetween a soft \:loth ; Egg, Crumb, and 
Fry them, &c. as directed in No. 145, or boil them, and 
serve them with No. 364 — 2. 

N.B. This is one of the best ways of dressing very large 
Solfes. See also No. 164. 

, Skate — (Nq. 148) 

Is very good when in good season, but no fish so bad 
when it is otherwise : 'those persons that like it#. firm and 
dry, should have it crinmed ; but those that like it tender,, 
should have it plainj^and eat it not earlier than the second 
day, and if cold weather, three or f6ur days old it is better : 
it bannot be kept too long, if perfectly sweet. Young 
Skate eats very fine, crimped and fried. See No. 154. 

Cod Boiled 14^). 

Wash and ckan the fish, anA fub a little salt in the 
inside ’of it (if the^weather is very coW', a large cod is the 
bettef for being kept a day) : put plenty .(?f water in your 
fish-kettle, so that the fish may be well covered ; put in a 
large handful of salt ; and when it is di&solved, put in your 
fish ; a very smhll fi§Ji will require from fifteen to twenty 
minutes after the water boils, — a large one about^alf an 
hour ; drain it f>n the fish-plate j dish it wKh a garnish of 
the Roe, Liver, Chitterlings,* &:c. or large native^OvsTERs,. 
fried a light thrown (see N 0 ..IW), or Smeltr,/No. 173), 
Whitings (No. 153), the tail^^of the Cod cot in slices, or 
bitS'^the size and shape of Oysters — or split it — and fry 

c * 

think this fish can be too fresh ; for he commences his directions with, 

tfyw ean, a Cod hot out of the Sea,** &e. 

* The taii. is so much thinner ^han the thick part of the body, 
that, if boiled together, the former will be bpiled too much — before 
the latter is done enough «-*theref(fire it should be dressed separate,. 
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it. Scalloped Oysters (No. 182), Oyster Sauce (No. 278). 
Slices of Cod cut about half an inch thick, and fried 
as Soles (No. 145), are very nice. 

Mem. — The Sounds, — the jelly parts about the Jowl, 
— the Palat*e, — and the Tongue, are* esteemed exquisites 
by piscivorous Epicures— whose longing^Eyes will keep a 
sharp look-out ‘for a share of their favourite Brnne 
Bouche;*' — the Carver's ^reputation depends much on his 
equitable distribution of them. 

Salt Fish Boiled — (No. 150). 

Salted Fish requires Soaking^ according to the time it 
has been in Salt ; — trust not to those youjjuy it of, but 

and the best way of cooking it is to fry it in Slices or Fillets. See 
No. 151. 3 

“ Cod generally comes into good season in October, when, if the 
weather is cold, it eats as line as at any time in the year ; towards 
the latter end of .laniiary and February, and' part of March, they are 
mostly poor ; but the latter end of March, Ajtnl, and May, they, are 
generally particularly lirfe ; having shot their spawn, they come in 
fine order. The Dogger ^Bank Cod are the most esteemed, as they 
generally cut irf large fine flakes ; the north-country Cod, which are 
caught oflf the Ovkney*Isles, are generally very stringy, or what is- 
cominonly called woolly y i^d sell at a very inferior price, but are 
caught in much greate,r abundance than the Dogger Cod. The Cod 
are all caught with hook, and brought aliv** m .well-boats to the 
London markets. ^The Cod cured on the Dogger-Bank is ifemark- 
ably flue, and seloom cured above two or three Areeks before brought 
to market ; the Barrel Cod is commonly cured on the coast df Scot- 
land and Yorkshire. There is a great deal of inferior cured salt-flsh 
brought from Newfoundlind and Iceland. » 

“ The Skull of a Dogger-Bank Cod is one of those concatena- 
tions oi%/5i7s which some epicures are fond of either baked or boiled : 
it is com|)Osed of lots of pretty playthings or such finery, but will not 
do for thosfiswho want a good meal : it may be bought for about 2s. : 
either boil Vi^hol^ or cut pieces, — flour and«dry them, and 

then egg and cnimo, and fry them, or stew it (No. 158). 

The TAIL of a Cod cut in fillets, or slices, and fried, a 

^ood dish, and is generally to be bought at a very reasonable rate ; — 
if boiled, it is soft and watery. The Skull Mud Tail of a Cod is a 
fiivouirtte and excellent Scotch dish, stewed, and served np with 
Anchovy or Oyster Sauce, with the liquor it is bailed in, in a 
Tureen. ^ 

^ Ling i% brought tqthe London market in the same manner aa 
€od^ but is very inferior to it, either f^sh or salt.'* 
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taste a bit of one of the flakes ; that which is hard and 
dry requires two nights soaking, changing the water two 
or three times ; the intermediate day, lay it on a stone- 
floor ; — for Barrelled Cod less time will do ; — and for 
the best jDogger-Bun^ Split Fish^ w;hich has noc been more 
than a fortnight ®or three weeks *in salt, still less will be 
needful. 

Put it into pjpnty of cold water, and let it simmer very 
gently till it *^13 enough — if the water boils, the Fish will 
be tough and thready.'^ For Egg sauce, see No. 267 ; and 
to boil Red Beet-root, No. 127 ; Parsneps, No. 128 ; Car- 
TOt*v 129. Garnish Salt Fish wil;h the yolks of Eggs 
cut into quarters. 

Ohs. — Our favourite vegetable accompaniment is a dish 
of equal parts of Red l5eet-root and Parsneps, 

N.B. Salted Y differs in Qualify quite much as 
it does in Price. 

f 

Slices of^Cod Boiled — (No. 151). 

Ualf aw Hour bejfore you dress therii, put them into cold 
spring-water with some salt in it. 

Lay tliem at the bottom of a fish-keitle, with as much 
cold spring-water as will cover them, add some salt ; set it 
on a quick fire, ^nd when it boilsv^skim it, and set it on one 
side of'the fire to^^boil very gently, for^ about ten minutes, 
according to its size and thickness. Garujsh with scraped 
Horseradish, slices of Lemon, and a slice of the Liver 
on on^ side, and Chitterling on the othtr. Oyster Sauce 
(No. 278} and Plain Butter. c. 

GAj.-^Slices or^CoD (especially the Tail, split) are 
VERY GOOD, FRIED like Soles (No. 145), or stowed in 
Gravy like Eels (No. 164, ot No^ 364— sj?). 

* “ In the sea-port towns of the^eV Engl3.id States in North 
Am^ca, it has been a custom, time iramoraorial, amoii^ people of 
fashion, to dine one day in the week (Saturday) on Salt Fisk^ — and 
a long habit of preparing the same dislj has, as might have been ex- 
p^ted, led to very considerable improvements in the art of cooking 
it. I have often heard foreigners declare, tlvat they never tasted Salt 
dressed in such perfection ; the s^ret of Cooking is to keep it 
for several hours in water that is juet soaldhig hot, but which is mwer 
made a 4 JtualIy to boil*” — Coq,XT Rumfor^s lO^A p. 18. 
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Fresh Sturgeon — (No. 152). 

The best Inode of dressing this, is to have it cut in thin 
slices like Veal Cutlets, and broiled, and jubbed over with 
a bit of Butter and a *111:116 Pe|)per, ftnd, served very hot, 
and eaten with a squeeze of Lemon Juice. Great care, 
however, must no taken lo cut off the skin before *it is 
broiled, as the oil in the slcirf, if burnt, inif/art^ a disgusting 
flavour to the fish. The flesh is very fine, and comes nearer 
to Veal, pcihaps, thai\ even Turtle. 

Sturgeon is frequently plentiful and reasonable in ^the 
London shops. \Ve prefer this mode of dressing it to the 
more savoury one of stewing it in rich gravy, like Carp, &c. 
which overpowers the pcciiliar flavoar of the fish. 

1 W/iUings Fried — (No. 153). 

Skin* them, preserve the Liver (^ee ^"^0.228), and fasten 
their Tails to their Mouths ; dip them ifi egg, then in bread- 
crumbs, and fry them in hot lard (read No. 145), or split 
them, and fry them lite fillets of Soles (No. 147). 

A three-quxirt stew-pan, half full of fat, is the best 
utensil to fry Whkings. They will be done enough in 
about five minutes; bui ijwill sometimes require a quarter 
of ail hour to drain the fat from them and* dry them ’(if the 
fat you put them into was not hot enough),* turning »them 
now and then with a Fish-slice. • , 

Obs. — When WJiithigs are scarce, the Fishmongefs can 
skin and truss young (^odlivgsy so that you* can hgjfdly tell 
the differpnee, except that a Codling ^ears a Beard, and a 
W/wtiw^does not : — this distinguishing mark is sometimes 
cut off ; however, if^ you turn up his Jowl, you may see the 
mark where the Beard wag, and thus discovejf jvhetlier He 
be a Real ‘ffniT^No, oi'a leaved Codling. 

Skate Fried — (No. 154). 

After you have cleaned the fish, divfde it into fillets, dry 
them Jmi a clean cloth ; heat the yolk and white of an egg 

* The do no^ flay them but spHt theniM..dip them m 

flour, ftiid fry them in hot drippmg. 
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thoroughly together, dip the fish in this, and then in fine 
bread-crumbs ; fry it in hot lard or drippings till it is of a 
delicate brown colour; lay it on hair-sieve to drain; 
garnish with crisp Parsley (No. 318) — and some like 
Caper Sauce, with an Anchovy in tt. 

plaice or Flounders^ Fried or jSoiZed-^— (No. 155). 

Flounders arc perhaps the*m5st difficult fish to fry very 
nicely. Clekn them well, flour them, and wipe them with 
a dry cloth to absorb all the water from them ; flour or egg 

and bread-crumb them, &c. as directed in No. 145. 

#• 

To Boil Flounders. 

Wash and* clean them well,*civt the black side of them 
the same as you do Turbot, then put them into a fish- 
kettle, with plenty of cold water and a handi)il of salt; 
when they come to a bpil, skim them clean, and let them 
^tand by the side of the fire for five minutes, and they are 
ready. t 

*Obs * — Eaten with plain melted butter and a little salt, 
you have the sweet delicate flavour of the Flounder, which 
is overpowered by any sauce. ^ 

^^ater Souchy * — r.(No. 156) 

Is made withf Elounders, Whitingip,’ Gudgeons, or Eels. 
Thes^ must be quite freshy and very nicely cleaned ; for 
whatjtlicy are boiled in, is the sauce for them. 

Wash, gut, and trim your Fish, cut riiem into handsome 
pieces, and put’theinjnto a stew-pan with just as much water 
as will cover them, with some parsley, or parsley roots 
sliced, an onion minced fine, and a little pepper^fmd salt 
(to this some Cooks add some scraped Horseradish and a 
Bay leaf) ;.skim it carefully boils ; whcjn your Fish 

is done enough (which it will be in a few*^ minutes), send it 
up*^n a deep dish, lined with bread sippets, and some slices 
of bread and butter ^on a plate. , 

^ * .^Ope of my Culinary Counsellors says, the heading of t^s Re^. 
ceipt i^oiild be, How to dr^ss a good dish of Fish while the Qloth ie 
If the articles are ready, twelve minutes* will do it, with very 
little trouble or expense. For ncllbr stewed 'Fish, see No. Ifi4. 
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06s.~Som^ Cooks thicken the liquor the Fish has been 
stewing in with flour and butter, and flavour it witii white 
wine, liemon-juice*^ Essence of Anchovy, and Catchup — 
and boil down two pr three Floundets, to make a fish 
broth, to b(/il«the othec flsh in^ observing, that the.^ Broth 
cannot be^good, unless the Fish are boilea too much. 

ihiddock Bgiled — (No. 157^. 

Wash it well, and put it on to boil, as* directed in 
No. 149 ; a Haddock of three pounds will take about ten 
minutes after the kettle boils. 

Haddocks salted a day or two, are eaten with egg sauOe, 
or cut in fillets, and fried. Or, if small, very well broiled, 
or baked, with a puddipg ^n their j^elly, aid some good 
gravy. 

Obs, — ^ Piscivorous Epicure protests that Haddock is 
the poorest fish that swims, and ha^ neither the delicacy of 
the Whiting, nor the juciness of the Cod/' 

Findhorn Haddocks — (No. f57*). «• 

Let the Fish be well clesmed and laid in Salt for two 
hours, let the -water drain f|pm them, and then wet them 
with the PyroligneoTis Acid f — they may be split or not, — 
they are then to be hun§ i|i a dry situation for a day or two, 
or a week or two, if you please; when broiled, they have 
all the flavour o^ the Findhorn Haddock, and will keep 
sweet for a long time. " ^ • 

The Pyroligneous acid, applied in the same way to Beef 
or Mutton, gives the fkie smoke flavour, anfl may be kept 
for a con^iderabre length of time. 

Scotcftway of dressing Haddocks, — A Heuldock is quite 
like a different fish, in London and in Edinburgh, which 
arises chieflj^from the which they are treated : 

a Haddock should never appear at table with its head and 
skin on. For boiling, they are all the better for lyiriff a 
night in salt ; of course they do not take so long to boil 
without the skin, and require to be w5l skimmed to pre- 
serve the colour. — After lying in salt for a night, if you. 
hang them up for a day or they pre very good broiled 
and eerved with cold# butter,* fov frying, they should be 
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split and boned very carefully, and divided into convenient 
pieces, if too large to halm merely ; egg and crumb them,, 
and fry in a good deal of lard ; they resemble soles when 
dressed in this ^manner. There is another very delicate 
mode of dressing them ; ysDu splij: the fish, ru5 it well with 
butter, and do i?before the fire in the Dutch oven. 

, I 

To stew Codie Skulls Soles*^ (Sarp, Trouts Perch, Eel, 
or Flbunder — (No. 158. See also No. 164). 

When the Fish has been properly washed, lay it in a 
stgw-pan, with half a pint of Claret or Port Wine, and a 
quart of good gravy ^No. 329); — a large onion, a dozen 
berries of black pepper, the same of allspice, and a few 
cloves, or a ISt of muce ; cover t^ie fish-kettle close, and 
let it stew gently for ten or twenty minutes, according to 
the thickness of the fish : take the fish up, layrit on a hot 
dish, cover it up, and rf:hicken the liquor it was stewed in 
with a little flour, and season it with Pepper, Salt, Essence 
oC Anchovy, Mushroom Catchup, 'and a little Chili Vine- 
gar ; when it has boiled tei minutes, strain it through a 
tamis, and pour it over the 'fish ; if there ^is more sauce 
than the dish will hold, send the rest i'p in a boat. 

The River Trout comes into season in April, and con- 
tinueo till 3uly’; it is a delicioiij fish,; those caught near 
Uxbi’idge come tef* town quite alive. * 

The Eels and. Perch from the same writer are very fine. 

* Ohs . — These fish are very nice ,plain boiled, with 
No. 261, or N,o. 264, for sauce; some Cooks dredge them 
with fiSur, and fry^them a light Brown before they put 
them on to stew, and stuff them with No. 374, ot some of 
the stuffings fcfilowing. , « 

. • To Dress ^Maigre. 

^ut the Fish into a stew-pam with a large onion, four 
Cloves, fifteen berries of Allsp^'e, and the same of Black 
Pepper — just coyej them with .boiling water, set it where 
Ibey will sknmeV gently for ten or twenty minutes, accord- 
ing to the size of thp Fish ; strain off the liquor in sa!U>thet 
stew-pun, lenvftig’-tbe Pish to keep warm till the Saaeei.Js^ 
ready. ^ * * 
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Rub together on a plate as nmcfa flour and butter as 
will make tlie Sauce as thick as a double Cream. Each 
Pint of Sauce season with a glass of Wine, half as much 
Mushroom 9f^tchup, a tea-spoonfdlof Essance of Auchovy, 
and a few gr^jns of Chyenne ;*let it*b«l a few minutes, 
put the Ffsh onm deep dish, strain the Gravy over it ; jgar- 
nish it with Sippets of Br^d toasted or fried (No. 319). 

N.B, The Editor has pafd particular sfttention to the 
above Receipt — and also to No. 224, which CatholieSy 
and those whose Religious tenets do not allow them to eat 
Meat on Maigre Days, will And a very satisfactory substl^ 
tute for the Meat Gravy Sotip (No^ 200), 

For Sauce ior Maigre Dishes, see Nos, 225, 305, 
and 364 — 2. * * ^ 

Obs. — Mushroom Catchup (No. 439) and Onions 
(No. 402)^upply the place of Meat better than any thing; 
if you have not these, Wine, — S|fice (No. 467), — Curry 
Powder (No. 455), — Aromatic Roots* and Herbs, — An- 
chovy and Soy, — or Oyster Catchup (No. 441), variously 
combined, and thickeiled wilih flour and butter, are con- 
venient substitutes,. 

bJaigue Fish Pies. 

Salt, Fish Pie. — The thickest part must^e chosen; and 
put in cold water to*soak the night before ft'anted ; Alien 
boil it well, takont. up, take away the bonos and skin, an^ 
if it is good fish it^will be in fine layers ; set it on a*fish- 
drainer to get cold : in the mean time boil four eggs hard, 
peel and slice th^m veiy thin, the sama quantity ot onion 
sliced thjp ; line the bottom of a Pie-dish wkh Fidi force- 
meat (No. 383), or a layemof potatoes sliced thin,— then 
a layer of ouions, then of fish, and of eggs, and so on till 
the dish is ^11; season layer with a ifttle pepper, 
then mix a tea-spoonful made mustard, the sam%»of 
Essence of Anchovy, a litfle Mushroom Catchup, in a giU 
of water, put it in the dish; then put on thp top an ounce 
of fresh butter broke in bits, cover it with pufF-paste, ^ 
and tejke it one hour. • . 

Fjreseh Cod may be doiae in same way^^by adding a 
little salt, * 
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All Fish for making Pies, whether Soles> Flounders, 
Herrings, Salmon, Lobster, Eels, Trout, l^nch, &c. Should 
be dressed first; this is the nu>st Economical way for 
Catholic families, as what is boiled one day will make ox« 
cellent Pies or P/ittfes the*next. t ^ / 

If you intend it for Pies, take the ^un off, and the 
bones out, lay your Salmon, Sol^ s, TurboC, or Cod*hsb, in 
lasers, and « season each la/er with equal quantities of 
pepper, allspice, mace, and salt, till the dish is fulh-^save 
a little of tne liquor that the fish was boiled in, set it on 
the fire with the bones and skin of the fish; boil it a 
quarter of an hour, then strain it through a sieve, let it 
aettle, and pour it in the dish, cover it with puff-paste, 
bake it about an hou^»and a quarter. Shrimps, prawns, or 
oysters added, will improve the above; if for Patties, 
they must be cut in small pieces, and dressed in a Besha- 
mell sauce (No. 364). 

Cod Sounds for a pie should be soaked at least twenty- 
four hours, then well washed^ and put on a cloth to dry,— * 
put in a stew-pan two ounces of fresh butter, with four 
ounces of sliced onions, fry them of nice brown, then 
put in a small table-spoonful of flohrf and add half a pint 
of boiling water; when smooth, i>ut in about ten Cod- 
sounds, and season them with 'a littje pepper, a glass of 
white wine, teli-spoonfnl of Essence of Anchovy, the 
juice of half a lemon ; stir it well together, put it in a pie- 
dish*, cover it with paste, and bake it qne hour. 

» 

PercK^ Roach j ikee, Gudgeons^ ^c, Frifd — (No* 159). 

Wash the Fish well, — wipe them on a dry clolb, — flodr 
them lightly all over, and ffy them ten minutes (see 
Wb. 145),iij hot lard or drippings; lay them on a hair- 
sieve to drain ; send theui^p 6n a hot diSfi, garnished 
With sprigs of green parsley. ^Anchovy sauce, Nos. 270 
and 433. 

PeTch Boiled — (No. 160). 

* Clean them carefully, end put them in a fisj^ettle; with 
as much cold sprmg-watiir as w'^^cover them,%th 
ful of salt; set them on a Vick ft’e till they boil; wneii 
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they cbotl^ set them on one side to boil gently for about ten 
minutes^ according to their size. 

Salmon^ fferrings^ Sprats^ Mackerel^ jnc. Picklbd--i- 

Cut tfie Fisl into proper pieces, do not take off the 
scales — make a brine stjrong enough to J)ear an Egg, in 
which’- boil the Fish— it must be boiled in only just liquor 
enough to cover it — do not overboil it. When the fish is 
boiled, lay it slantingly to drain off all the liquor — when 
cold, pack it close in the kits, and fill them up with e^al 
parts of the liquor the Salmon w 2 i% boiled in (having first 
well skimmed it), and b§st Vinegar (No,,24) ; let them 
rest for a day, fill up Jgain, striking the sides of the kit 
with a Cooper’s Adze, until the kit \vill receive no more— 
then head* them down as close as possible. 

Obs. — This is in the finest condition when fresh, Sal- 
mon is most plentiful about Midsummbi; ; the season for it 
is from February to Septenq^er. Some sprigs of fre^h- 
gathered young Fennel are the accompaniments. 

N.B. The three marks of the goodness of 

Pickled Salmon 1st, The brightness of the scales, 

and their sticking fast €o the skin ; 2dly, The firmness of 
the flesh ; and, 3dly, Its fine pale red rq^e-col our : —'with- 
out these it is not fit to eat, and was either*stale befSre it 
was pickled, or ITas been kept too long aftfir. ^ • 

The above was given us as the actual practice of those 
who pickle it for the London market. • ^ 

N.B. Pickled Salmon warmed by st^m, or in its pickle 
liquor, ifta favourite dish at Newcastle. ^ 

^ Salmon* Boiled — (No. 162). 

Put on ^fish-kettle, Vit^^spring-water enough to well 
cover the Salmon you are going to dress, or the SallRon 

♦ Sal MO K. The earliest that comes in Reason to the London 
market. is brought from the Severn, and begins to come into season 
the beginnimr of Novehiber, \m.% very few to early, pediaps not above* 
one Jn fifty, Wmany of th|!in:^iA notthoot their tpawntillJanuacy, 
or after, and then continmln^eeas^ till October, when they begin to 
get very thin khd poor, pHheipal supply of Salmon is from dif- 
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m\\ neitliar look nor taste well : (boil the Liver m a sefMit. 
rate sauce-pan.) When the water boils, put in a handiM 
of salt, take off the scum as soon as it rises, have the fish 
well V^ashed, put it m, and if it is thick, l^,it boil very 
gently ; Salmon lequires almost as'much baling as Meat, 
abo^t a quarter of an hour to a pound of fipfh bdt practice 
only can perfect the Cook in dregsing Salmon : — -a quarter 
of a Salmon will take almost as long boiling as half a one; 
you must consider the Thickness — not the Weight — ten 
pounds of fine full-grown Salmon will be done in an hou^ 
a quarter. Loteter Sauce, No. 284. 

Ohs. — The thinnest part of the Fish is the fattest, and if 
you have a Grand Gmrmand** at table, ask him if he 
is for thick or Thin. ' * ‘ 

. The Thames Salmon is preferred in the London Market ; 
and some Epicures pretend to be able to distinguish by the 
taste, in which reach of^the River it was caught ! ! ! 

N.B. If you ho^ti any leftf piit^it into a pie-dish, and 
cover it with an equal portion of Vinegar and Pump-water, 
and a little salt ; it will be ready in three days. 

Fresh Salmon Broiled — (No. IGQ). 

Clean the Salmon well, and it into slices about an. 
inch -and a hall Jthick ; dry it thbrouglily in a clean cloth, 

r ^ c 

ferent |»arts of Scotland, packed in ice, and brought by water : if the 
vessels have a fail' wind, they will lie in London m three days ; but it 
freqdhntly happens that they are at sea perhaps a fortnight, when the 
greater part of tfie perished, and has, for a year or two past, 
Bold as4ow as two-pcnice per pound, and* up to as much, as eighteen 
per pound at me same time, owing to it^ difierent degrees of 
goodness. This accounts for the very low prices at which tise itinerant 
fishmongen cry their “ delicaie Salmon,** “ dainty fresh Sabnon,'* 
and Live Cod,'* “ New Mackarel,** &c. &c. ,, 

Salmoh *Owilts, or Salmon^eel^ are the smaC^ salmon wliich 
ftni from aboUt five or six poundfb-to ten pounds, are very good fish, 
nBd make handsome dishes of fish, sent to table crocked in the form 
of an S. 

Berwick J*fO»i are a distinct fish from the gwilts, and are caught 
In the River Tweed, and dressed in the same manner as the g'vilt. 

< Caher^ Sahnm Is the salmon an the Thames, end cut 

^to slices alive; and some fem brought #oin Oxfrrd to 

Ixmdoa fdive, and cui Alew idicep|m!^ a handsome, genteel 4isb- 
bnt It is generally very expensivhi soo^mes per pound.*’ 
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iuh it met with sweet oil» ojc thick melted butter, and 
spri&kle a little salt over it ; put your gridiron over a cleat 
fire, at some distance ; vfhm it is hot wipe it clean, rub it 
with sweet^ml or )ard ; lay the salmon oja, and when it is 
done on on^ide, tunl U gently and'br^il the other. 
chovy stfUce, ojp. 

O^s.— An oibn does them besU * 

Soles or Eels,* §-c. ^c. stewed Wiggy^s wa‘§ — (No. 164), 

' Take two pounds of fine silverf eels the best are those 
that are rather more than a half-crown piece in circunt^ 
ference, quite fresh, full of life, and “ as brisk as an 
such as have been kept out of w&ter till they can scarce 
stir, are good for nothing^. Gut tbei% nib them with salt 
till the slime is cleaned from thein» wash them in several 
differentjwaters, and divide them into, pieces about four 
inches long. • 

Some Cooks, after skinning thero^ dredge them with a 
little flour, wipe them* dry, 5 |nd then egg and crumb them, 
and fry them in drippings till they are brown, and lay tnem 
to dry oa a hair-sieve. 

Have ready a quart of good Beef Gravy (No, 329) ; it 
must be cold when yqji put the Eels into it ; set them on a 
slow fire to simmg: very gently for abouf a quarter of an 
hour, according to the size of the eels*;— watch the||u, tl\at 
they arc not dine too much; take thepi carefully out of 
the stew-pan with a fish-slice, so as not to tear their co%ts, 
and lay them on a dish about two inches (jieep. 

Or, if for Jjfaigre* Days, when ycyj have skiifiied your 

Eels, {^row the skins into salt and water, ^ash them well, 

then put them into a st§w-pan with a qiiurt of water, two 

onions, with two cloves stuck in each, and one blade of 

mace ; lelpit bcyl twenty minutes, and strsSi! it through a 

sieve into a basin. ^ _ 

^ ' 

^v, 

* Small Fish and FiUstsonWTuting, Torhota, Brilb, &c. and slices 
of Cod, or the head or tail of it, are extent dressed the same way. 

‘ f Villm Eels mddy s the of tha belly of ^.he 

fish iS not the only the best ; the right colour of the 

back is a very bright eojUji^ hue; tlw 0/lw«coloured are inferior; 
and those tending to are woim 
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Make the sauce about as thick as cream, by mixing ap 
little flour with it ; put in also two table-spoonsful of Port 
wine, and one of Mushroom Catchup, or Cavice ; stir it 
into the sauce by degrees, give if a boil, andl^train it to^ 
the fish through a^iefe. * . • / 

N.B. If Mushroom Sauce (Nos. 2-25, 305, or 833), or 
Whitfe Sauce (No. 364—2), b^ used instead of Beef 
Gravy, this i^^illVbe one of the most relishing Maigret 
dishes we know. 

Obs . — To kill Eels instantly^ without the horrid torture 
of C]^tting and skinning them alive, pierce the spinal mar- 
row, close to the back part of the skull, with a sharp- 
pointed skewer: if this* be done in the right place, dl 
motion will instantly tease. — The humane Executioner 
does certain criminals the favour to hang them before ho 
breaks them on the wheel. ^ 

To fpj ^eU — (No. 165), 

Si)iin and gut th&m, and wash them well in cold water^ 
cut them in pieces four inches lon^*, season them with 
pepper and salt ; beat an egg well on a plate, dip them in 
the egg, and then in fine bread-crumbs fry them in fresh 
clean lard, drain them well from theiat, garnish with crisp 
parsleys — for Say^ce, plain and ihelted, butter, sharpened 
with l^raon-juioe, of Parsley and Butttr. 

• 4 Spilchcocked Eels — (No. 166). 

This th^ Frenph Cdbks call the English way of dressing 

Take two middling-sized silver Eels, leave the ^iu on, 
scour^them with salt, and w^h ^hem, cut off the heads, 
slit them on the belly side, and take out the bone«and guts, 
and wash anfl Vipe them niceljK then cut lhemi.ito pieces 
abouj^ three inches long, and ^ipe tliem quite dry; put 
two ounces of butter >intQ a stew-pah with a little minced 
parsley, thyme, sage^ pepper, and salt, and a very little 
chopp^ eschalot; set the stew-pan over the fire; when the 
btfitec is melted, stir the ing|yedi|ihi|fe|bgfethigr^ tyke it 
off the fire, mix the ydM of two'll with them;' and dl|i^ ' 
the Eel in, a piece at a time, abd ^n'roll them in bread- 
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crumbs, miking as much stick to them as you can ; then 
rub the gridiron with a bit pf suet, set it high over a very 
clear fire, and Iwroil your Eels of a fine crisp brown ; dish 
them with crip parsley, apd send up. with plain butter in 
a boat, and ^^hovy and butter* • ' 

06s.--^,We them better with the ^in off; it is very 
apt to offend d^cate stomachs^ • 

Mackarel Boiled — (No. 67^. t 

This Fish loses its life as soon as it leaves the Sea, and 
the fresher it is the better. 

Wash and clean them thoroughly (the fishmongers jfel- 
dom do this sufficiently), put them into cold water with a 
handful of salt in it ; l^t them rather simmer than boil ; a 
small mackarel will be done enough in about a quarter of 
an hour ; when the Eye starts and the Tail splits — they 
are done ‘/do not let them stand in the water a moment 
after ; they are so delicate that the heat of the water will 
break them. • * > 

This fish, in Londoy, is rarely fresh enough to appear^at 
table in perfection ; and either the Mackarel is boiled too 
much, or the *Roe* too little. The best way is to open a 
slit opposite the mMdle of the roe, you can then clean it 
properly ; this will allo^ j.he water access, and the roe will 
then be done as sooh^as Uie fish, which, it *seld6m is other- 
wise ; some sagjicious gourmands insist upon it ’tliey 
must be taken out and boiled separately/ For sauc^, sue 
Nos. 263, 265, and 266 ; and you m?^y garnish them with 
pats of minced FenneL * > 

N.B. The ceftnmon notion is, that Kfhckarel are in best 
condition when fullest of Roe however, Fish at that 
time is only valuable for^its Roe, — the Meat of it haa 
scarcely apj flavour. • * 

jMaeSareT genetally makelneir appearance 6ff the Landes 
End about the beginning of April ; qnd as the weather^ets 
warm they gradually pome round the coast, and generally 

* the lhe> luinAmMM Calf, -A 

that of the Feiplo ia full han^ Roe. 
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arrive off Brighton at^ut May, and continu^ for 
months^, iinl^il they begin to shoot their spawn. 

After they have ik go their Roes, they are ckle^ shkten 
ma^^arel^and are not worth catching; the R&e, which wi|ir 
all that was good^of <:hem/being gone. J * . " ' 

Jt is in tfie early season^ when they havmeastfiRoej that 
4he flesh of this Pish is in highest perf^Aion, There is 
al$o an after-season, when a fine large Maclcarel 
taken,, (i. e, Muring the Herring season, about October,) 
which some piscivorous Epicures are very partial tb, — 
these fish having had time to fatten and recover their 
Health, are full of high flavour, and their flesh is firm 
and. juicy: they are commonly called Silver Mackarel^ 
ftom th^ir beautiful ajmearancet their colour being almost 
ast bright when boile^ as it was the moment they were 
daugbt. , 

Mackarel^Broiled — (No. 169). ^ 

Clean a fine lar^e mackarel, wipe it on a dry clotli, and 
cut a loiig slit down the back'; lay it on a clean gridiron, 
over a very clear slow fire ; when it‘ is done on one .side, 
turn, it : be careful thatrit does not bum; send it up with 
Fennel-sauce (No. 265) ; mix well together a little finely 
minced Fennel^and Parsley, seasoned with a little Pepper 
and Salt, a4)itbf fresh Butter, add when the Mackarel are 
ready for the table,* put some of this ifUo each fish. 

• f jAackarel Baked — (No. 170). 

il Ik 

Cut off their, head#; open them, and take out the roes and 
clean tRem thdrou(^ly ; rub them oil the inside with a little 
pepper and salt, put the rocs in again, season thei!j{,^(with a 
mixture of powdered allspice, Wack pepper, and salt; well 
rubbed together), and lay them close in a bafango-pan, cover 
them with bdual quantities of cold vinegar aiaJ water, tie 
theqg. down with strong white paper doubled, and bake 
theu| for an hour in a slow oven. They will keep for a 
fortnight. ' *' 

. JPickled Maoh^reh 171). 

Procure them firikb split them, take off 
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tiie heads, and trim ofF the thin part of the belly, put them 
into salt and water for one hour, drain and wipe your hsh^ 
and put them into jars or casks, with the following prepa- 
ration, whip! is enough for three dozen JVIackarel. Take 
salt and basalt, ond pound *each,*sakpetre and lump- 
sugar, two ouices each; grind and pound the salt^ &c. 
well together, pit the fijh into jars or casks, with a layer 
of the preparation at the bottom, then a Hhysr of mackarel 
with the skin*side downwards, so continue alternately till 
the cask or jar is full ; press it down and cover it close. In 
about three months they will be At for use. „ 

Sprats Broiled — (No.^ 170* — 5^rrec?, see No. 

If you have not a Sprat Gridiroif, get a piece of pointed 
iron wire as thick as packthread, afid as long as your grid- 
iron is broad ; run this through the heads of your sprats, 
sprinkle a little flour and saltovA: them, — put your grid- 
iron over a clear quick, fire, turn theril jn about a couple of 
minutes ; when the qther side is brown, draw out the wire, 
and send up the Ash with melted, butter in a cup. 

Obs , — That Sprats are young Herrings, is evident by 
their anatomy, in'^hich there is no perceptible difference. 
They appear veiy soOli ^after the Herrings are gone, and 
seem to be the sp2t>yii just viviAed. ^ • 

"Sprats Stewed— ^^0, 170^'*). ^ , 

Wash and dry J^our Sprats, abd lay them as level as you 
can in a stew-jian, and between ever flayer of Sprats put 
three peppercorns, and as many allspice, with a few grains 
of salt^’ barely cover them with vinegai^ and stew them 
one hour^over a slow Are ; they must not boil ; a bay-leaf 
is soraetii»es added, herrings or Mackarel €Day be stewed 
the same way, • 

To Fry Sprats, see No, 173. 

, Herrings Broiled — (flo. 17P), 

Wash them well, thW<^ tbeift /with a cloth, dust them 
with flour, and bioU « dOw iiro till they are well 

done. Send up malted butter in a boat 
• l2 
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06«.^For a partictilar account of Herrings, sec Soxas? 
Dodo’s Natural Hist, of Herrings^ in 178 pages 8vo. 1752w 

.Red Herrings, and other Dried Fish-^|No^ 

*• Should be cooked in the same J:rftinner a^foa^ practisecT 
by the Poor in Scotland. They soak iheimn water until , 
they become pretty fresh ; they ^re then Sung up in the 
Sun and Wind, db a stick through their Eyes, to dry; and 
then boiled or broiled. In this way they eat almost as well 
as if they were new caught.” — See the Hon. John Coch- 
RAW.‘s Seaman's Guide, 8vo. 1797, p. 34. 

Scotch Haddocks should be soaked all night. You 
may boil or broil them; If you broil, split them in two. 

“ All the diherent lorta of AriM Fish, except Stock 
Fish — are salted, dried in the Sun, in prepared kilns, or by 
the amoke of wood hres ; and require to be softtned and 
freshene,c|, in proportion ♦to their bulk, nature, or diyness ; 
the very ilry sort, as *Cod, Whiting, &o. should be steeped 
in lukeW 2 »rm water) kept as near as possible to an equal 
degree? of heat. The larger Fish should be steeped twelve 
hotirs> the smaller about two ; after which thpy should be 
taken out and hung up by the tails uulii they are dressed. 
The reason Tor h^anging them up is, that they soften equally 
as in the steeping, without extraefing too much of the re- 
lish, which,iWOrtld ’tender them insipid. When thus pre- 
pajed, the smaH^fsh, as Whiting, Tusks,* &c. should be 
floured and laid on the gifdiron ; and y^hen a little har- 
dened oh one side, must be turned and basted with sweet 
oil tipon^a feather vr^md when basted on both sides, ahU 
well heated through, taken up. A clear charcoal fire is 
the b^t^for coolfing them, and the Fish should bo kept at' 
a good distance, to broil gradually. When they are done 
enough they Vill swell a little in the^basting, amPyou must 
not la* them fall again. If boiled, as the larger fish gene- 
rally are, they should be kept just simmering over an equal 
fire, in which wfty h^ gn hour wfil do the largest fish, and 
minutes . 

fish, doee require 
more Ste^phtg^ than^^ ti^lh^ l^d on the grid^ 

iron should be lAbferifllly pOpffeM Th Herring and 
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to all kinds of . broiled Sail Fish^ sweet oil is the best 
basting.*' 

The above is from Macdonald's London Family Coot, 

^tb. 1808, pJl3§. 

in bis Essa^ on 1633, fol. p. 91 ^ 
protests, a 1^ Herring dotfi nourish little, and is hard 
of concoctiott, lut very ^ood to make a cup of good 
drink relish well, and may bfe well called * Ths J)runkard"$ 
Delight r' 

Smelts, Gudgeons, Sprats, or other small Fish,fried- 
(No. 173). 

Clean and dry them thoroughly in a cloth, fry them 
plain, or beat an egg dn a plate, dip them''^n it, and then 
in very fine bread-crumbs that have been robbed through 
a sieve; ihe smaller the Fish, the finer should be tW 
bread-crumbs, — Biscuit Powder «s still better ; fry them 
in plenty of clean lard^or drippings; las soon as the lard 
boils and is still, put* in the fish, wlfen they are deli- 
cately browned, thcy*are done; this will hardly iake two 
minutes. Drain them on a hair*sieve, placed before the 
fire, turning ttera 411 quite dry. — Obs, Read No* 145. 

“ Smelts are allowec^to be caught in the Thames, on the 
first of November,. and Continue till Megr.' The Thames 
smelts are the best^nd sweetest, for* two treasons;* they 
are fresher and^richer than any other yon can get : they^ 
catch them much piore plentifid and larger in Lancl^shiire 
aij^d Norfolk, but not so good: a great many W bYought 
td town from Nprfolk,'but barely come^od, iei^„th^y are a 
fish whiji^i should always be eaten fresh ; indeed all river 
Fish should be eaten fresh, ei^cept Salmoh, which,' unless 
crimped, aats better the second or third day: but all 
Thames fistl, paslticularlyy should be eaten very fresh ; no 
fish eats so bad kept." * ^ ^ 

Potted Prawns, Shrityps, or Cray^h — (No. 175). 

Boil them in waM^ with plenty of Salt in When yo« 

have picked them, htlje heaten macd^ 

or grated^ hutmag, and and aalt ; add a 

little cold buttaTi all yrell togather in a marbla 
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mortar till of the consistence of paste* Put it into pots 
covered with clarified butter, and cover them over with 
wetted bldidder* 

Zwisrer*— (No,^ V76), 

Boy^ these Alive^ — the Lobster Merc 
keep thenr till they are starved^ before 
they are then vAtery, have no't half their flavour, and like 
other Persons that die of a Consumption — have lost the 
Calf of their Legs, 

Choose those that (as an old Cook says, are “ Heavy 
dnd Lively f and) are full of motion, which is the Index 
of their freshness. 

Those of tlve naiddSe size are the best. Never take 
them wh^n the shell is incrusted, which is a sign they are 
Old. > The Male Lobster is prdfferred to Eat,^ and the 
Female (on account of fhe Eggs) to make Sauce of The 
Hen Lobster is distinguished by buying a broader Tail 
than the Male, and less Claws. 

Set on a pot, with water salted iA the proportion of a 
tablerspt^ful of salt to a quart of water : when the 
water boils, put it in, and keep it bf^iling briskly from 
hdlf ^ hour to an hour, according to its size ; wipe all 
the scum, off it* «nd rub the shell with# a very little butter 
or sweet oil ; break' " off the great cla^s, crack them care- 
fully in ea6h joint,- so that they may tibt be shattered, 
and Jet Come to pieces easily; cut Jhe tail down the 
middle, at«d send up the Iwdy whole. For^ 
pQJw Lobster, No. I*/ 8. # 

"^ 0 % ^^hes€ Fuh come iru about Aprils and conti^e 
iijmfili ike ’^Oyster season •returns ; after that time they 
IjN^in to spa^, and seldom open solid; 

Crat— (No. t77). * 

The above observations apply to Crabs, which should 
neither be too ^ail«ior too large*. The best size are those 
which eight metis' across the shoulders. 

appear the safhe ibne as 

lohsi^/ but num^ 

hers are irougM from the tils of WifhU 
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Potted Lobster or Cra5**-(No. 178)* 

This muslbe made with fine Ren Lobsters when full of 
•spawn; boill^em thoroughly,^ see No. 476; when cold, 
pick out^all^ke solid* meat, and pounchit in a mortar; it 
IS usual to ad\ by degrees, (a very little) finely poqnded 
mace, blacForlDayenne pepper, salt, and, while pounding, 
a little butter. When the whole is well miaed, and beat 
to the consistence of paste, press it down hard in a pre- 
serving-pot, pour clarified butter over it, and cover it with 
wetted bladder. • 

Ohs, — Some put Lobster withQ;it pounding it, and only 
cut it or pull it into such pieces as if it was prepared for 
sauce, and mince it with the spdWn ana soft parts and 
seasoning, and press it together afs close as possible; in 
packing it, place the coral and spawn, &c. in layers, so 
that it may look regular and handsome when cut out. If 
you intend it as store ^see N.B. to Nd. ji84, to make sauce 
with), this is the best way to do it — but if for Sandwiches, 
&c. the first is the best, and will keep much longer. 

DuEssKD.or Buttered Lobsters and Crabs, are 
favourite ornameiftal dishes with those who deck their 
table merely to please the Eye. Our apology for not 
giving such receipts wilt be found in^ Ohs, to Nor322. 

• 0 YSTERS^-^^o. 181). 

'fhe common t»Colchester and Feversham Oystirs are 
Ipl^ght to market oi\ the 5th of August the J^Hlton, or, 
af'they are commonly called, tKe mdtmg NativeSyX do 
liof ceme in till the beginning of Octcjier, continue in 

* Oystei^Sauce, No. 273 ; Preserved Oysters, No. 280. 

t Those eaUed C<wn^n Oysters^ which are pibked up on the 
French coast, and laid in the Colchester beds. 

These are never so fine and fat as the Natives, and selObm re- 
cover the shock their feelings receive from being tfanspoited from 
their native place deli^te little Creatureus ^bey are as exquisite in 
their wu taste ail they are to the taste of others I 

X Oysters are thus caHed,j^|Lat are bom, as well as bred and fed, 4n 
this country, and aremosthy^ in the Burnham and Mersey rivers ; 
they do net come to^the^ SWmimtiitbtk till they ai^ near four years 
old. . . 
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season till the 12lh of May^ and approach tka meridian of 
their perfection about Christmas. 

Some piscivorous Gottmamds think that Outers aie nOI> 
best when quite, fr^sh from their beds> and tha&their flavour 
is too brackish aqd iiarsh/and is ‘much meliorated by ^ 
giving them a fM. . / * 

To'FjiEn* Oyster8.-r-Cover the^ with clean' water^ with 
apint of selt ^o*abQut two gaHons (nothing else* no oaU 
meal, flour, nor any other trumpery): this will cleanse 
them from the mud and sand, dsc, of, the bed ; after they 
havq lain jn It twelve hours, change it for fresh salt and 
water, and in twelve hours more they will be in prime 
order foj the Mouth, anU remain so two or three days : — , 
at the time of^iigh water you may see them open their 
shells, in^ expectation of receiving their usual food. This 
process of feeding oysters is only®employed when a great 
many come up together. » 

The HEAL CoLCHFiSTER, orP^FLEET Barrelled OysterSy 
thaj are packed at ‘the beds, are better without being put 
in water ; they are carefully and tightly packed, and must 
not be disturbed till wanted for table ; these,, in moderate 
weather, will keep good for a week or tan days. 

If an Oyster opens his mouth in ^he barrel, he dies im- 
mediately. * ^ ‘ , 

To preserve ihe li^es of Barrelled Oysters^ put a heavy 
weight on the wooden top of the barrel, •which is to be 
placed«on the surface of the oysters. This is to be effected 
by removing tbe^flrst hoop, the staves will then sprec^l^l^ 
stand ef|ct,.makii)£,a wide opening* for thp head 
barcekteip|i^ down closely, on the remaining iish,Jf^c^^ 
theni;^»<lbgetKer. , - 

MEM.'^The Oysters which are commonly sold as Bar- 
reHe4 OysteVi, are merely the smallest native!^, selected 
from stock, and put into the Tub when ordered ; and, 
instead of being of superior quality^ am often very inferior. 

• Will In his Becsipt.te {m AiV 

Cool^, .{nsge 144),,,d^eati^ 4ha|;whiter.1^]f are uadergniiiig .this 
opention^ sbimld g^ted bve^ 

la Boran:’# it 4^^ ihere is a very^ 

cniions Chapter on BAtiHn Ot OviXSaf. 
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To imtfiature Aiaimah there is the same objection aa to^ 
unripe vegetables. 

* — CoEi|non people are indiiTerent about the man* 
ner of opening^y^ters^ and the time <rf eating them after 
they are nothin^,* boweveri is^more important in 

ilie enlightened ifes of the experienced OySter*eater. 

Those adto wism to-^jdy this delicious restorative in^its 
utmost perfection, must eat *it tke m&ment t¥ is opened^ 
with its own gravy in the under shell ; — if not Eaten while 
Absolutely Alive ^ its %vourand spirit are lost. 

The true lover of an Oyster will have some regard for 
the feelings of his littld favourite, aijd will never abandon 
it to the mercy of a bunglipg operator, — but will open it 
himself, and contrive to aetach the Wsh from the shell so 
dexterously, that the Oyster is hardly conscious he has 
been ejected from his Lodging, till he feels the teeth of 
the piscivorous GoM7'7na7id tickling Ifim to death. 

N.B. Fish is less mttritious than Flesh ; aa a proof, 
when the trainer of Newmarket wishes to waste a Jockeyv 
he is not allowed MeatJ nor even Pudding, if Fish can be 
had. The white kinds of Fish, Turbots, »Soles, Whiting, 
Cod, Haddock, Flownders, Smelts, &c. are less nutritious 
than the oily fat Fish, «uch as Eels, Salm 9 n, Herrings, 
Sprats, &c. ; the latter, however, are more difficult to, 
digest, and often disturb weak stomach^, so diat they»are 
obliged to call in The assistance of Cayenne^* Cognac, &c. , 
Fish hav^ long held a high rank in the chta* 
logOj^^f easily digestible and speedily restorative foods ; 
of tt|^;die Oyster certainly deserves The chara^er;-^ 

but ll^thjsh H has accpiired nof e little mpre 
for these qualities than it deserves; a well-dressi l^op* 
or Stik, Se^ Nok 94, will invigorate the HearJ in ^ much 
higher ratio to recruit the^ Animal Spirits, and suppott 

m 

* Animal food Ueiing compf^ad of the most nutritious parts of the 
food on. which the Animal lived, and having already ^en digested 
by the proper or^ns of an animal, requires only solution and mix- 
ture, whereas Vegetable food ntlist be converted into a substance of * 
au animah|»ntiir6, by the proper ifbtion of our own Viscera, and con- 
seqiientlylt^uiiee more Iq^onr of ^bd^Btomatb, and* Other, digestive 
organs.**;— BuATOir on the Ifcn^naiuriUs, page 213. 
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tb^e iar nothing equal tp Animal food ; — when 
kept till properly!^^ tender, pone will |;ive so little trouble 
to l^’^^i^tive organs, and so mudi subptantial exdte- 
ibent to Constitution*, . See note und^^o. 185*. 

See Dt* Wallis and* Tysow's Wpers on men’s 
feeding on flesh, in Phil, frans. vol. xim. p. 7^9 to 774; 
and PoRPHYiiY on Abstinences from Atilmal Food, trans- 
lated by Thomas Taylor,^ 8vo* 1823. 

We could easily say as much in praise of Mutton as Mr. 
Ritson has against it, in his ** Essj^y on Abstinence from 
AftremaZ Food, as a MoraV'Duty*^ 8vo. London, 1802, 
p. 102. He says, “ Tfce Pagan Priests were the first eaters 
of Animal Pqpd; it corrupted, their taste, and so excited 
them to Gl&ttony, that when tfley had eaten the same 
tbiiig repeatedly, thefr luxurious Appetites called fer variety. 
He who had devoured the Sheep, longed to ntasticate the 
Shepherd!!! - • 

Nature seenjs* to have provided other Animals for the 
food *of man,, from the astonishing increase of those which 
institict points out to him as peculiarly desirable for that 
purpose. For instance ; so quick is the produce of Pigetms, 
that, in the space of four years, 14,^0 may come from U 
siqgle pair;^nd in the like poriod, 1,274,840 from a 
ebpAe of Rabbity — ^this is nothing to the millions of Eggs 
m Hie milt df a Cod-fish/’ 

« 

ScoKoped Oysters 182). A good way to warm up 

, any cold fish, * 

Ste^ the Oyeters slowly in their own 4iquor or 

take tkem out with a spoon, 
the liquor, — put a bit of butter into a sle^j^^n ; 
w)i6n it i^ipelted, as much fine bread-ci^imbs hs will 
dry it up, then put to it thp Oyster liquor, hnd give it a 
boil up, — put the Oysters in^ Scollop-shells that you 

J iave buttered, and strewedi^Mpi bread-crumbs, then a 
ayer of Oysters, Hhen of b Wa-crumbs, and then some 
^mqre Oysters; moisten it with the Oyster liquc^eover 
%hem with bread-crumbs, put^toi^ half a dozen Mle bits 
of butter on the top of ecclv end ujrown them in a Dutch 
oven. 
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Ois. ~r ESsence of Apohovy, Catchup, Cayeune, grated 
Lemon-peel, Mace, and other Spices, &c. are added by 
tho^e, who prefer piyimwcc to the genuine flavour of the 
Oyster. ; 

CoLp i^tsVlpay. be re-dressed the j^me'wcay^ 

N.B. ^aljlfcollop-shells, or Saucers ‘that hold about 
half a dozen Oy^rs, are the most convenient. ' j 

Stewed Oysters — 182"^. ^ ' ' 


Large Oysters will do for stewing, and by some are pre- 
ferred; but we love the plump, juicy Natives, Stew., a 
couple of dozen of these in their own uquor ; — when they 
are coming to a boil, skim well, tal^e them and Iieaid 
them; strain the liquor <thibugb a tamis-sieVb, and lay the 
oysters a dish. Put an ounce of butter into a stew- 
pan; whe»it is melted, put to it as much flour as wiU dry 
It up, the liquor of the Oysters, and three table-spoousfid 
of milk or creamy and a little white pepper and salt ; to 
this some Cooks add a* little Catchup, br finely cboppfd 
Parsley, grated Lemojf-peel, and juice ; let it boil up fojf a 
couple of minutes, till it is smooth, then take it off the fire, 
put in the Oysters, ^nd let them get warm (they i^ust not 
themselves be boiled, o^they will become hard) ; line ihe 
bottom and sides of a hash-dish with br^ad-sippets, and 
pour your oysters and sauce into it. See Oi$, to Bepeipt 
No. 278. • . . ' 

Oysiers Fried — (No. 183). * 


^rgest and finest Oysters ar^ to be thosen .far this 
' simmer theip in Uieir own liqUbr for & couple of 
h-ta&e them out and lay tfiem oh a ck)th — 

, eijj khd then floifr tbdm, — egg and breaff-^^unb 
thefej^put^beth into boiling fat, and fry thorn a delfcate 
brown. ; * * • 

Obs. — Aw elegant g^^ishfor Made DisheSy — St%wed 
•Slp&kSf— boiled Fisk^ §-c. ; but they ate ^too 

dry t0 he enten. ** * . 
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BIIOTHS, gravies, AlXV SOUPS. 

Beef Broth* — (No. 185). 

Wash a Leg or a Shin of Beef very clean, crack the bone 
in two or thre^ placef (this you should desire the Butcher 
to do for you), add ^thereto any trimmings you have of 
Meat, Game, or Poultry (u e. heads, necks, gi 2 ? 2 ards, feet, 
&c.)> cover them >^ith cold water, — watch and stir it 
up well from the bottom, and the moment it begins to 
simmer^ skim it carefully — your Broth must be perfectly 
clear and limpid, on this depends thS goodness of the SoupSf 
Sauces f and GravieSy of which it is the basis : — then add 
some cold water to make the remaiieing scum rise, and 
skim it again when the scum is done rising, and the sur- 
face of the Broth is quite clear, ^ut in one moderate-sized 
Carrot, a head of Celery, two TurnipS, and two Onions, — ^ 
it should not bave any taste of sweet** herbs, spice, or 
garli6, &c. ; either of these flavours can, easily be added im- 
mediately after, if desired, by Nos, 420, 421, 422, &c. — 
cover close, se^t bf the side of the Are, and let it siffifmer 
very gently (so as not to waste the Broth) for fqipe or Svo 
hours, ,jor more, according » to the weight of the Meat: — 
strahii It through a sieve into a clean and dry<^stone pari, 
and it in the boldest place ;you*have. • 

O^s. — This is the foundation for all sorts of Soups and* 
Sauce, brown or white.' 

Stew no longer than the MeeH^ is thoroughly done tb eat^ 
and you will obtain ^^cellent Bretlv^withput depriving the 

^‘ la eaHnsrv is <!(aIle^ V ins'll sv^oca, or lung 

in the French ^tiched, Grand 
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Meat of its nutritious succulence to boil it to rags, as 
is the common practice, will not enrich your Broths, but 
make them thi(^ and grouty^ 

The Meat,''" ^hen gently stewed for only four or five 
hours till it is mt tender, Remains abundantly sapid and 
nourishing,«and\‘ll afford a relishing and wholesome meal 
for half a dozen p^ple ; — or make Potted Beef (NASOS’) ; 
or when you have strained off •the Broth, — cevgr the meat 
again with water, and let it go on boiling for four hours, 
longer, and make what some Cooks call ‘‘ Second Stock ; ” 
it will produce some veiy good Glaze, or Portable Soup,; 
see No. 252, and the Ohs. thereon. 

Beef Grawy f — (No. 1 86). 

Cover the bottom of a stew-pan that is well tinned and 
quite clean, Vith a slice of good Ham, or lean Bacon, four 
or five pounds of Gravy Beef cut intb half-pound pieces, a 
Carrot, an Onion with two Cloves stueft yi it, ana a head 
of Celery ; put a pint of Broth or water to it, cover it close; 
and set it over a moderate fire till the water is reduced to 
as little as will just save the ingredients firom burning; then 
turn it all about, and^let it brown slightly and equally all 
over; — then put in thre^ejuarts of boiling water; J when 

• • * 

* A dog was fed on the richest Broth^ yet could not be aliVe ; 
while another, which nad only the Meat boiled to a Ohip (Uia water) » 
throve very weU, Tlii^ shews the folly of attempting to noihish 
Men by concentrated Soups, Jellies, Ac.— Sinclair, 
p. 366. * • 

If this ^Rperixnetft be accurate, what becomd^T of the theoretic 
visiode of thifie who have written ftboiit*nourishing Broths, Ac. ?— 
The best test of the restorative quality ef Food^ is a small quantity of 
it satisfying hui^er, thestreo^ of the pulse after it, and the length 
of time wmch lapses before |ppetite returns again. According to 
this rule, we give our verdict in favour of No. 19 or 24. See N.B. to 
No. 181. • 

This subject is fully discussed m ^^Tue Art of Invigoratixo 
AND PiLpLONGiNG; Life, BY pub^shed by G. B. Whk« 

taher, 13, Ave-MaHa Lane. 

f Called in some Cdokei^ Books Seqond Stock, in the . 
French Kitchen, “ J«s de Basuf.'** 

± A, great deal of ca^ is to be ta^en, to watch ^he time of putting 
in me Water, if it is potited in, tpoaoon, the Gravy will not have 
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it boils \i|>, skiia it catieluHy, and wipo 'oi^ with a cleM 
cloth what sticks rOOnd the edge and inside of ^ stew^ 
pan, that yb«r gravy may be delicately olean and cloatr 
Set it by the sjde of a fire, where it will I tew gently (to 
keep it cleat; stpd that itf may not be tewced too mti^) 
ibr about four hours : — if it has not boiW!a too fast/ there 
sh6uldj)e two quarts of good gravy ; stjpin through a silky 
or taniis«siev€fi take very particular care to skrm it Well ; 
and set it in a cold place. 

Savoury Gravy. — (No. 188), alias Brown Sauce/* 
alias “ Grand Espagnol.” 

t 

Take a stey-pan ^hat will \vAd four quarts, lay a slice or 
two of Ham or Bacon (about a quarter of an inch thick) at 
the bottom (undressfed is the best), and two pounds of Beef 
orVeeJ, a Carrot, a large Onion, with four Cldves stuck in 
it, one head of Celery*’ a bundle of Parsley, Lemon-thyme, 
and Savoury, aboi4 as big round as your little finger, when 
tned close, a few leaves of sweet Basil (one Bay-leaf, a^nd an 
Eschalot, if you like it), a piece of telnon-peel, and a dozen 
corns of Allspice ; * pour on this half a pint of water, cover 
it close, and let it simmer gently on ^ slow fire for half an 
hour, in which time it will be almost dry ; watch it very 
careTully, and^lej it catch a nice brown colour, — turn the 
&o, let it brown on all sides ; add three pints of 
« boiling* wtlter,*t and boil for a couple ol hours. It is now 
rich Gravy, To convert it into ^ 

Cullhror "thickened — (No. 189). 

To a quart? of Gravy ,*^put a Jable-spoonful ofthickening 
(No. 257), or from one to two table'^sjioon^ul of Flour, 
according to the thickness you y^hh tl\e Grainy to be, into 
a b^in, with a ladleful of th% Gravy ; stir it quick; — add 

its true Ravour and •colour it be let alone till the Afeat 

sticks to the pan, it will get a burnt taste. 

* Truffles, MoreBii, and' and Wines, &c. 
ate uflded by those who are for ^^extreine of hmit goUt: 

f' The ^uerat rule is ta putem about a Pint of water to a pound 
of meat, if it only simmers very gently. * 



BftOTHS, GRAVIES, ANP SOUPS 237 

the rest by degrees, till it is ail well miied; then poor it 
back ioCo a stew-pan, and it, by the side of the fire to 
simmer for hab' an hour loager, that the ThbkeDing may 
thoroughly incSrpocate with the Gravy, the stew-pan being 
only half oovefed, stirring it evei^ nowsaii(^ then ; — a sort 
of scum will gather on tbc top, which it is*best not to take 
ofi' till you ate re^y to straiitit through a tamis.* • 

Take care it is imither ortoo pale nor too ilarirtTcolour : 
if it is not Thick enough^ let it stew longer, till it is reduced 
to the desired thickness ; or add a bit of Glaze, or Portable 
Soup to it, see No. 252: if it i$ too Thici, you can easily 
thin it with a spoonful or two of warm broth, or watfer. 
When your sauce is done, stir it nn the basin you put 
it into once or twice, wliilent is cooljpg. ^ 

— (No. 19l).v 

A Knuckle of Veal is best; man|ge it as directed in the 
receipt for Beef Broth (No, 185*), only take care not to let 
it catch any colour, as *this and the (pllowing and richer 
preparation of Vealj^is chiefly used for White Soups, 
Sauces, &c. 

To make White Sauce, see No. 364*. 

# 

Veal Gravy — (No. 192), 

About three pountl^ the nut of tj^e Leg of Vefl, cut 
into half-pound slices, with a quarter of a p ound of Ham 
in small dice; proceed as directed for tinr jrfief pravy 
(No. 186), but wafch the time of putting in the water ; if 
this is poured in too soon, the gravy will not have its true 
flavour, — if it be let alone till the meat sticks too much to 

the pan,*k will catch too brown & colour. . 

• • 

Knuchh ()/Veaj., or Shin or Leg o/’Beef, Soup 

^ . -(No. 193). 

A Knuckle of Veal, of six pounds weight, will tmake a 
large tureen of excellent Soup, and is thus easily prepared : 

* A Tomtjr 18 a worsted cloth, sold at the oil shops, made on pur- 
poSe for straining sauces : the j^est way of using it is for two people 
to twist it contrary ways ; this is a hett^nmy of strainihg isau^ than 
tktough a Siev%, and redoes it mhcii more completely. 
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Cut htifa pound of Bacon into slices about' ^^balf an indh 
thick, lav it at the bottom of a soup^^kettle, or dei^ stev^ 
f>an, (ana cm this place the knucue of having first 
^chopped the bone in two or three places,— | furnish itivilh 
tiso carrota, iWo turnips, «ahea^ of celery, t^o large onions, 
vidth two or thiree cloves stuck in one ^ ihem, a dozen 
corns of black, and the same^ of Jamwa pepper, and h 
:good tiulidle cf lemon-thyme, winter sawury, and parsley. 
Just cover" the meat with cold water, and set it o^er a 
'quick fire till it boils; having skimmed it well, remove 
your soim^kettte to the side of the fire, let it stew very 
gintly till it is quite tender, t. c. about four hours ; then 
take out the bacon and veal, strain the soup, and set it by 
in a cool place till yqu want it; when you must take off the 
fat from the sur|ace pf your liquor, and decant it (keeping 
back the settlings at the bottom) into a clean pan. 

If you like a Thickened Soup, put three table-spoons- 
ful of the fat you have taken off the soup into a small 
stew-pan, and mix it with four table-spoonsful of flour, 
.]^ut a ladleful of soup to it, and mix it with the rest by 
degrees, and boil it up till it is smooth. 

Cut the Meat and Gristle of the Ki^uckle* and the Bacon 
into mouthsful, and put them into the Soup, and let them 
get warm. 

oSs. — Yqu may make this mors savoury by adding 
'Catthup (No. 439), &c. Shin of Bee« 7 may be dressed 
m the same w^y ; see Knuckle of Veal stewed with Rice 
<No. 523). 

• * I 

Jkutton froth — (No. 194), ^ 

Teke two pounds of Serhg of Mutton ; to ta^e the blood 
out, put it into a stew-pan, and pover it withrcold water ; 
when the Water becomes milk^ warm, pour it off, then put 
it in^-four Or five pints of water, with a tea-spoonful of salt, 
a table-spoonful of best grits, and an onion ; set it on a 
sk>W fire, and when you have men all the scum off, put 
jin two or three turnips, let it simther very slowly for two 
Jbdnt^ and strain it through a tlean ^eve. 

This usual method of making Mutton Broth with the 
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Scrag^ is by* no means the most Ecmmkal method of 
obtaining it ; for which see Nos. 49& end 664. 

06s. — You^ay thic&ek Broth by boiling with it a 
little OatineaU^j^ce 9 <^Scotch» Pearl Barley; when 
you make it m a Skk peri^n, read the/)6s! on Broths, dec. 
in the laah:pimfttof the 7th Chapter of the Rudiments of 
Cookery, and ;*No^664. ^ * 

Mock Muttm Brothf without Meat^ in FweMinutes 
(No. 19'5). 

Boil a few leaves of Parsley with two tea-spoonsful of 
Mushroom Catchup, in three-quarters of a pint of very 
thin Gruel* (No. 572). Season with a little salt. 

Obs. — This is improt^ed' by a fe^ dropi^of Eschalot 
Wine (No. 402), and the same of Essence of Sweet 6erbs 
(No. 419). • See also Portable Soup (No, 252). 

4 

The Queen's Morning** Boutlion de — (No, 196). 

Sir Kenelm Digby, in his ** Closet of Cookery^' p, l49, 
London, 1 669, infornfs us, was made with “ a brawny 
Hen, or young Cock, a handful of parsley, one sprig of 
thyme, three of spearmint, a little balm, half a great onion, 
a little pepper and salt, and a clove, with as much water as 
will cover them ; and this boiled to less than a Pint for one 
good porriiigerful.” * ' * • 

Ox-Heel Jelly — (No. 198). ^ * 

Slit tliem in two, and take away the fat between the 
claws. The proportion of water to ‘each . Heel is abbot a 
quart; — it simmer gently foe# eight hours (keeping it 
clean skimmed) ; it will make a pint and a 'half of strong 
Jelly, which is frequently used to mal^e Calves’ feet Jelly 
(No. 481), flr to add to Mock Turtfe and other Soups. 
See No. 240*. This Jelly evaporated, as direct^ in 

* By this method', it is said^ an ingenious ^Cook long deceived a 
large family, Who were all fond of wc& mutmii broth.--. Jfhsftfoow 

Gninyy or Catclmp (No. approaches the nature and flavoor 
Meat Gravy, more than any 'Vegptablo Juice, and is the best substi*. 
tute for it in Meagre Soups voet^extempore Sauces^ that CoHnary 
Chemistry haS yet produced. 
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costt o&e sSiillin^ and. three- 
pei^V 160 tlm glaEe, vbich is very mfeticv in fiaveiRV to 
aie exf»eneive as thatH^ r,v ; 
se€^ No. 18 , « 

a Heel that has only beenlstpUed^ ROt one 
of ihos||. usually sold at the .Tripe-shopM>wbi^ bave been 
boiled ulUdmnst all the Gelatine is extracted. 

' . ‘ Clear Geav;y* Soups — (No. 200). 


^Cut lialf a pound of Ham into slices, and lay them at 
of a large stew-pan or stock-pot, with two or 
ffer^' pcunds of iearf Beef, and as much Veal ; — break 
bones, and lay them oh the meat ; take off the outer 
fk 4 ii^oftwo lar^ onions and two Turnips; wash, clean, 
and cut kiio pieces a couple of large Carrots, and two 
heads of Celery ; and put in three Cloves and a large 
blade of , Mace : cover tBe stew-pan close, and set it 
<^ver a smart ftre«; — when the mbat begins to stick to the 
Dottom qf^the stew-pan, turn it; and when there is a nice 
bpwa glaze at the bottom of the stew-pan, cover the meat 
with ho| water : watch it, and when is coming to a,boil 
put in naif a pint of cold water; |ake off the scum; then 
put VI half a pint more cold water, ixi^d skim it again, and 
continue to do so<>ill no more scumqrises. — Now set it or 
one fire to boil gently for about four hours, — 

^straki it through a clean tam^ or napkin (do not squeeze 
it, or the Soup will be thick) into a clean stone pan ; let 
it retbain till it is cokl, and then Remove all the Fat ; — 
whjen you decaiitu, be fareful not to disturb, the settlings 
at thse j^ttoro^of the pan. ^ ^ 

The 'J^roih ehodldi be of a fine Amber Q^bur^^and as clear 
it" is not qui^e so l^right^as you wish 
iuto a st^*^pan, — fafeak two whites and shells bif 
bapiri; beafethern well together ; put them into 
Iba it 9n a omck hse, aim stir it with a whisk 

set rt on one side of the fire to settle 
; tun it through a fine napkin into a basin, 
ai^ll^s ready. . ‘ ^ 

Hpwbver, if yo^r Brotff is cawfulfy skvmnedr 
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according to the directions above given, it will be cleat 
enough without clarifying^ which process impairs the 
flavour of it in a hi^er proj^ortion than it improves its 
appearance. I 

Ohs. — Thit is the Basis of almost al] Grdvy Soups, 
which are called by the* name (fP the ^regetables that are 
put into tHjW; ^ 

Carrots, IPS, — Onions, — — and 

a few leaves of Chervil, m&ke what is Called Spuing 
Soup, or Soup Sant/:; to this a pint of Green Pease, 
or Asparagus Pease, or French Beans cut into pieces, 
or a cabbage lettuce, are an improvement. • 

With Rice, or Scotch Barley,— with Macaroni, or 
Veumicellt, or Celery,— cut into lengths; it will be 
the Soup usually called by those narJes. 

Or Turnips scooped round, or young Onions, will give 
you a clca.» Turnip or Onion Soup, and all these vege- 
tables mixed together, Soup Oues*^. 

The Gravy for all these Soups m&y be produced ex- 
tempore with No. 252. * * j 

The Roots and Veg^ables you use must be boiled first, 
or they will impregnate the Soup with too strong a flavour* 

The Seasoning foi% all these Soups is the same, viz. Salt, 
and a very little Cayenne pepper. 

N.B. To make exccller/t Vegetable Gramj Soup for4Jrf. 
a quart, see No. 224.* 

9 

Scotch Baulev^Brotii, — A Good and Substani%al 
Dinner for Five-pence per Head — (No, 204). 

Wash three quarters of a pound of Scotch Barley in a 
little coldirivater ; put it in a sou^-pot with Shin or Leg 
of Beef, of about ten pminds^ weight, sawed into four 
pieces (tell ^e Butcher to do this for you) ; pQver it well 
with cold water ; ^et it bn tire ; when it boil^ skim it 
very clean, and put in two Onions, of about three dimces 
weight each ; set it by the side of the fire to simmer very 
gently about two hours ; then skim all* the fat clean off,, 
and piit in two heads of Celery, and a large Turnip cut. 
into small squares ; season k with salt, and let it boil an 
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hour and a haU* loo^r, and it is ready : take ^ut the m^t 
(careftiHy wkh a slice, and cover it up, and set it by ^ 
fire to kei^ and skim the Broth well bcfbre yOu 

put it in the Tureen. I 

» , U, d. 

SMn of of lO^bs. 0 

} pound of Barley I O 

* 2 Onions, of about 3 oz. weight eacbA». ' dI 

0 1 

l4Crge Tuniip 0 1 

" ri 

*Thus you get four quarts of Good Soup at 8d. per Quart, 
besides another quart lo make sauce for the Meat, in tire 
following manjier : — • . . 

Put a quart of the Soup into a basin, — put about an 
ounce of Flour into a stew-pan, and pour the Broth to it 
by degrees, stirring it well together ; set it on tfie fire, and 
stir it till it boils, — then (some put in a glass of Port 
Wine, or Mushrooih Catchup, No# 439) let it boil up, and 
it^is ready; ^ 

Put the Meat in a Ragoht dish, and strain the Sauce 
through a sieve over the meat ; you may put to it some 
Capers, or minced Gherkins or Walnifcs, &c. 

If the Beef has been stewed with proper care in a very 
pewf/e wawner, hmi.be taken up at '/*tlie critical moment 
wheh it Js j ust tender,'" you will obtain gn Excellent and 
^avoy>rym^for Eight People for FiVE-Pr.NCE, i, e, for 
only the cost of the glass of Port winev 

Ifiyou use Veal, cgver the Meat with No, 364 — ‘2. 

Ohs, — This is a most Frugal, — Agreeable, — and Nu- 
tritive Meal, - 71 - it will neither lighten the Punfij, nor lie 
heavy on the Stomach, ahd Will furnish a plentiful and 
l^asant Soup and Meat for eight person^ So You 
may’ give a good JHnner for t6d. ^per Head ! ! I See also 
Ro&.^5^9 ‘dtod ?39, 

ff.B. If yoti will draw your Purse-strings a little wider, 
and allow Id. per Mouth more^ — prepare a pint of young 
directed in No. 296, and garnish the dislv wHh 
or Turhips cut into 
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far ^,,per^H€ad you will have a& goo4 a Raqout as le 
Cuisinz^r Imperial de France ” can give you for as many 
ahrllings. ftepd Obs. to No. 493. 

You may vary the Flavour by adding a little Curry 
Powder (No.J455), Rago/it (Na. 457^ &A), or any of the 
store Sau^^esja^id flavouring Essences between Nos. 396 
and 463 ; y^i may garnish the dish with spli^ pic4tled 
Mangoes, Walnms, Gherkins, Onions, Wow- 

Wow Sauce, No. 328. 

If it is made the evening f)efore the Soup is wanted, 
and suffered to stand till it is cold, much Fal^ may, be 
removed from the surface of the Soup, which is, when 
clarified (No. 83), useful for all tile purposes that Drip- 
pings arc applied to. * * ‘ j i. 

Scotch Soups — (No. 205). 

The three folloiciny Receipts ara the contribution of a 
friend at Edinburgh. 

Winter Hotch-Potch. ^ 

Take the best end of a neck or loin of Mutton; cut it 
into neat chops ; four carrots, and as many turnips 
into slices ; put on four quarts of water, with half the 
carrots and turnips, and a»whole one of each, with a pound 
of dried green pease, \vhich must be pdt to sOak the riight 
before, — let it bbd two hours, tlien take whoLcv 

carrot and turnip bruise and return them ; put in the 
meat, and the rest of the carrot and^tumip, some pQ)per 
and salt, and hpil slowly three qiffirters of an hour; a 
short tin^a before serving, add an onion cut small and a 
head pf celery. 

j Cocky-Leeky Soup. * ' 

Take a scrag of Mutton, dr shank of Veal, three qyarts 
of water (or liquor in which meat has been boiled), and a 

• » 

* flee L 'Art de p«r A. Beaiivillier, Pam, 08. . 

I have learned by experience, 4bai of all the fats thi^t are for 
the Pot-Top which is take^i from the surface of the Broth 
and Stock-Pot is by far thb best.” 
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good-sized fowl, with twp or three leeks ciK ia piec^ 
about an inch long, pepper and sdlt; boil slowly about ‘alft 
hour: then put in as many more leeks, and|give it thri^P 
quarters of an hour longer : — this is veiy good, made of 
good beef-stock,*and leeks^put in at twice. *' 

Lamb Stove or Lamb Stet^ 

V^Take a lamp’s head and lights; open the jaws of the 
i ^|ad, and wash them thoroughly ; put them in a pot with 
iicane beef-stock, made with three quarts of water, and two 
Vdunds of shin of beef, strained ; boil very slowly for an 
hour ; wash and string two or three good handsful of 
spinach (or Spinage); put. it in twenty minutes before 
serving ; add ?t 1ittle*parsley, and one or two onions, a 
short time before it comes off the fire ; season with pepper 
and salt, and serve all together in a tureen. # 

f 

Scotch Brose — (No. 205*). 

V“ This favourite Scotch dish is generally made with the 
liquor meat has been boiled in. * 

, ' “ Put half pint of Oatmeal into a pojrringer with a 
little salt, if there be not enough in tl)c broth, — of which 
add as much as will mix it to tl^e consistence of hasty- 
puddhig, or a Iktle thicker, — lastly, take a little of the fat 
th£it«swims ofi the Tiroth, and put it *on the Crowdie, and 
^at it inTtmnwtme way as hasty-pudding.'" 

O^s . — This Scotsman’s dish is easily prepared at very 
' littl(^xpense, and is’ pleasant-tastpd and nutritious. To 
dress a H aggies, set* No. 488*, and IVLinced Colx.ops 
following it. t ^ 

N.B. For various methods «of making and flavouring 
Oatmeal^Gruel, see No. 572. e 

, t 

Carrot Soup — (No. 212). 

Scrape and wash half a dozpu large Carrots ; peel off 
the red outside (which is the only part used for this soup) ; 
'put it into a gallon stew-pan, with one head of Celery, 
and an Onion, cut into thin* pieces; take two quarts of 
Beef, Veal, or Mutton Brdth, or it you have any cold 
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Roast-Beef^ Bones (or liquor, in which Mutton or Beef has 
been boiled)^ you may make very good broth for this 
soup ; — when you have put the broth to the roots, cover 
the stew-pap close, and set it on a slow stove for two 
hours and c^half, when* the Carrots wi]l be soft enough 
(some Cdokjf put in a Tea-cupful of Bread crumbs) ; boil 
for two or threV\minutcs •, rub it through a tamj ^ or'^hair- 
sieve, with a wooden-spoon, and add as mirClTbiDth as ^ill 
make it a proper thickness, almost as thick as pease- 
soup : put it into a clean stew-pan ; make it hot ; season 
it with a little salt, and send it up with some toasted 
bread, cut into pieces, half an inch square. Some put it 
into the soup ; but the best way is to send it up on a plate 
as a side dish. 

Ohs . — is neither expensive nor troublesome to pre- 
pare ; — in the Kitchens of some opulent Epicures, to 
make this Sou[) make a little stranger impression on the 
gustatory Organs of “ Grands GoiL'^7nands,^^ the Celery 
and Onions are sliced, and fried in butt<5r of a light brown, 
the Soup is poured into the Stdw-pan to them, and aft is 
boiled up together : — but this must be done very carefully 
with Butter, or veiy nicely clarified fat ; and the Grand 
Cuismier''* adds spices, &c. “ ad libitum*' 

Turnip and Parsnep Soups (No 213) 

Are made in the same manner as tb^.^'Gafrot Soyp 
(No. 2 12). 

^ Cclcr'if Soup — (Ni.^, 214). 

Split half a dozen heads of Celery into slips about two 
inches long ; wash them well 5 lay them on a hair-sieve to 
drain, add put them into three (piarts of No. 200 in a 
gallon soup-pot , set it by^the side of the fiiVto stew very 
gently till the celery is tender (this will take about an 
hour). If any scum rises, lake it oft' ; season with a little 
salt. ^ 

Obs . — When Celery cannot be procured, Haifa Drack?n 
of the Seedy pounded fine# which may be conddered as the 
Essence of Gejery (costs only one-third of a fartliing, and 
can be had at any season), put in a quarter of an hour 
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before sq^p is done, and a little sugar, will gVea^ mucft 
flavour to. ball a gallon of Soup as two beads of ColeiT^ 
weighing seven ounces, and costing 2d. ; oi^ edd a Guie 
IBsse^ce of, Celery, No. 409. > 

' « *' , 1 . 

Gredn Pease Soup — (No. 216)A ' • 

A Pease will make you, a good t^ieen of Spup,^ — 

in shellin^flbttt' put the old dues in one Basin, and the 
young ones in another, and keep out a pint of them, and 
boil them separately to put into your Soup when it is 

§ hed ; — put a large sauce-pan on the fire half full of 
when it boils, put the Pease in, with a handful of 
; let them boil tiirthey. are done enough, i. e. from 
twenty to thirty minutes, according to their age and size ; 
then drain them in a colander, and put them into a clean 
gallon stew-pan, and three quarts of plain Veal 6r Mutton. 
Broth (drawn from mealf without any Spices or Herbs, &c* 
which would overpower the flavour of the Soup); cover 
thc^ stew-pan clos6, ‘and set it over a slow fire to stew 
gently for ixn hour; add a tea-cupful of bread-crumbs, 
and then rub it through a tamis into anotl^er stew-pan ; 
atir it with a wooden spoon, and if it io too thick, add a 
little more broth ; have ready boiled as for eating, a pint 
of youKg pease, and put them into the^^soup ; season with 
a littlg salt and sugcfi-. ^ ‘ 

N.B. SomcCooks, while this Soup is gbing on, slice a 
couple* of Cucumbers (as you would for^cating) ; take out 
the seeds ; lay them ou a cloth to drain, and then flour 
them,’lind fry them a ‘light brown in a little butter ; put 
them into the soup the laa* thing before it goes tq^ table. 

Obs^ — If thb Soup is .not Qreen enough, pound a 
handfhl of Pea-hulls or Spinage, and squeeze the juice 
through a eWth into the soup : sotne leaves of mint may 
be added if approved. 

Plain (Ueen Pcojst^ Soup without Meat — (No. 217). 
Take a quart of Green Pease (keep out half a pint .of 
the .youngest: boil them separately, and put them in the 
Soup^Wheh it is floished) ; puf. them on in Iwiling water ; 
boil them tender, and then pour off {he water, and set it 
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by t<5i make the soup withi put the peas iuto a mortar, 
and podnd thuui to a mash : theii pat them into two quatts 
of the water yDU boiled the pease in ; stir all wdl toge- 
ther ; let it hpil up for about five miUutes^ and then rub it 
through a har-sieve or thmis. * If the pease are good, it 
will be as*thjjck^nd fine a vegetable soup as need be^sent 
to tabic. 


Peasl Soup - g- (N o. 218 ). 

Tlie common way of making Pease-Soup* is — to a Qq^ 
of Split Pease put three quarts of cold soft waterj^)!^; 
more, (or it will be what “ Jack •Ros-bif’^ calls “ 
Maigre,"') notwithstanding Mother Glasse orders a gallon 
(and her Ladyship's directions havebeen copied by almost 
every Cookery book-maker who has* steiing receipts toge- 
ther since^, with half a pound of Bacon (not very fat), or 
Roast-Beef bones, or four Anchovies: or, instead of the 
water, throe quarts of the Liquor in i^hich Beef, Mutton, 
Pork, or Poultry, has, been boiled, tasting it first, to make 
sure it is not too salt, f 

Wash two heads of Celery *4 cut it, and put it in, with 
two Onions peeledj and a sprig of Savoury, or sweet Mar- 
joram, or Lemon-Thynie ; set it on the trivet, and let it 
simmer very gentfy, over a slew fi^e, Stirring if every 
quarter of an fijour (to keep the pease from stipkirtg to, 
and burning at, the bottom of the Soup-pot)' till thq Peaje 
are tender, which ^will be in abouj^ three hours;— * some 
Cooks now slice a head of Celery, and half an orace of 
Onions, and fl'y them in a little butter, and put them 

* To ino|f:e Prase Pottaue, double the quantity. Those who 
often make^easc Soup should have a Mil], and grtnithe Pease just 
before they dress them, ~ a less quantity will suffice, and the Soup 
will be much sooner made. 

f If the Liquor is very salt, the Pease will never boil tender.^ 
Thepefoi'e, when you make «Fease Soup wjth the hquor in which 
salted Pork or Beef has been boiled, tie up the Pease in a cloth, and 
boil them first fbr an hotir in soft water. . > 

4: Ma^it draohpi af Cehrg^eed^ pounded fine, and p^t into w 
Soi|p> quarter of an hour befqre it is Rnished, wiU ^vnur three 
qniWts* : . * , . 
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into the SouJ> till they are lightly browned ; then *work 
the whole through a coarse hair-sieve, and^then through 
a fitie sieve, or (what is better) through a tamis, with the 
back of a woode:a spoon ; 7 — put it into a cljian stew-pah, 
with half a tea-^j)Oonful of ground filack Pepper let it 
boil, again for ten minutes, and if any^^faV^ arises skim 
it off. ' 

Send up on a plate, Toasted Bread cut into little pieces, 
a quaher of an inch squafe, or cut a slice of bread (that 
has been baked two days) into dice, not more than half an 
tech square ; put half a pound of perfectly clean drippings 
or lard into an iron frying-pan ; when it is hot, Fry the 
Bread; take ^care agd turn it about with a slice, or by 
shaking of the pan as it is frying, that it may be on each 
side of a delicate light brown, (see No. 319;) take it up 
with a fish-slice, and lay it on a sheet of paper to drain 
the fat : be careful that this is done nicely : send these up 
in one side-dish, an^ dried and powdered Mint or Savoury, 
o^^Swcet Marjoram, &c, in another,, 

Those who are for a double Relish, and are true lovers 
of haut gout** may have some Bacon cut into small 
squares like the bread, and fried till i? is crisp, or some 
little lumps of boiled pickled Pork, — or put Cucumber 
fried into this scjup,,as yGu have direQt'ions in No. 216. 

Obs, — The most Economical method of making Pease 
Soup, is to save the bones of a joint of Roast Beef, and 
put them into the liquor in which Mutton, or Beef, or 
I^rk,i^r Poultry, hasj 3 een boiled, and proceed as in the 
above receipt. A hock, or shapk-bone oT Ham, a ham- 
bone, the root of a TongAe, or p red or pickle(T"Herrlng, 
are favourite additions with* soiffe Cooks ; othe^i;s send up 
Rice or Vewnicelli with Pease Soug.f ^ 

c 

* put in dried Mint rubbed to iine powder ; but as every 
body does not like Mint, it is b^t to send it up on a plate, see Pease 
PowoER, No. 45a, Kss^nce of Celeryj No. 409, and Nos. 457 and 
459 , 

My witty predecessor, Ur. JIunter, (see Culina, page 97,) 
says, “ If a proper <}uantity of Currytppwder (No. 455) be added to 
Pease SoRp^ a good eoup might be.m^e, under the title of Curry 
Pease Sbup» ^ Heliogabaltis oiFered reward^ for the discovery of a 
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.N.B. To^ ai?^ke Peasr Soup E^ctempohe, gee No. 555. 

If you wish to make Soup the same, pay ypv Boil 
ji^AT ott ifeuLTRY, prepare the P^ase Uie same aa for 
Pease, Puddmy (No. 555), to which, you jpay add an Onion 
and a head if Celery, Vhenyoh rub the^pease through the 
sieve ; — 1ns4ad of putting Eggs and Butter, add some of 
the liquor frocff^lhe pot to make it a prop er th i^ikness ; — ' 
put it on to boil tor five minutes, and it is feady. 

Obs . — This latter is by far the easiest^ and the best 
way of making Pease Soup, 

Pease Soup may be made savoury and agreeable to the 
palate, without any Meat, by incorporating two ounces of 
fresh and nicely clarified^Beef, Mutton, or Pork drippings 
(see No. 83), with twb ounces oP Oatmeal, and mixing 
this well into the gallon of Soup, made as above directed : 
see also No. 229. 

Pease Soup and Pickled Pork — (No. 220). 

A couple of pounds of the belly »p^rt of Pickled Pi»rk 
will make very good ^ broth for Pease Soup, if the port be 
not too salt, — if it has been in salt more than tw’^o days, it 
must be laid* in w(^ter the night before it is used. 

Put on the ingredioyits mentioned in No. 218, in three 
quarts of water ; boil gently for two houi;^, then put in the 
pork, and boil very gently till itT^ done enough to eaj; this 
will take about" an hour and a half, or two hours longer, 
according to its thickness; — when done, wash the pork 
clean in hot water, send it up ir# a dish, or cut it into 
mouthfuls, ainjl put it into the S^up in the tureefi, with 
the accompaniments orctered ii^No. 218. 

Ohs. — The meat bejijg boiled no lohgcr than to be 
done enevgh to be eaten, you get Excellent Soup^ without 
any expei^e of Meat destroyed. 

I* 

new dish,' and the British Parliament have given notoriety'lo inven- 
tions of much less importance than ‘ Curry Pease Soup,'^ 

N.B. Celery^ or Carrots,— 2f)r Turnips, — shredded or cut in squares, 
(or Scotch Barley — in the latter case the soup must be i»ther thinner,) 
or cut into bits about an inch long, and boiled separately, and thrown 
into the tureen when the soifp is ^oing to table,, will give another 
agreeable variety, and,may be^Called CelEBY PeasE Sour. 
Bead Ons* to No. 214. 

M 2 
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Ln Qmq4^. the inhabitants live ibreo^biHtbs 
Tear on Pease Soup, prepared with Salt Porjkr ivbi||^ ia 
toiled till the fat is entirely dissolved amon^t the 
giving it a rich , flavour.” — The Hon. J. CocflitA|Krrs 
&amm!s Guide, ^vol 1797, p. 3i.‘ | ^ 

• ^ Plaix Pease Soup— (No. ^1).V 

To a quarlTir split Pease, *aiul two heads of Celery^ 
(and most Cooks would put a large Onion,) put three 
quarts pf Broth or soft water; let them simmer gently 
on a trivet over a slow Are for three hours, stirring up 
every quarter of an hour to prevent the pease burning at 
the bottom of the soup-kettle,— (if the water boils away 
and the Soup ^cts to4 thick, add* some boiling water to 
it); — when they are well softened, work them through a 
coarse sieve, and then through a fine sieve or“ a tamis, 
wash out your stew-panf and then return the Soup into 
it, and give it a boii up ; take ofF^any sciiiii that comes 
up^^and it is ready.’ Prepare fried Bread, and dried 
mint, as directed in No. 218, and* send them up with 
it on two side dishes. 

Ohs, — This is an excellent Family Sajp, produced with 
' very little trouble or expense, — i, 

• Quart of f^ease. 6 8 

Two Heads of Celery..,. 0 2 * 

Pepper and Salt 0 I 

Dried Mint 0 <d 

i 

^ *10, 

So, the Two Quarts ct/St Owe Siiiluno ; half a 
drachm of bruised Qelery Seed, which costs only one^fliinl 
of a farthing^ jmd a little Sugar, added just b^re finish^ 
ing the Soup, — will give it as ipuchf flavohr as Two Heads 
of the fi? 0 sh Vegetable. 

Most of the 'JR.eceipts for Pease^Soup are crowded wtih 
ingredients which entirely overpbwer the flavour of the 
Pease. See No. 655. 

^ /■ » f V I 

AspcmQue 222 ). ’ 

This is made with the points of Ai^ragus, in the eaouc 
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tnfttihier iw thfe Otieen Pease Sdu^ (No. Sl6 ot !7) is with 
peaSe : let half the Aspafagos be tubbed through a sieved, 
asd the' other cut in pieces about an kich bug, and boiled 
till done enydgh, and^sent up^in the sciwp: to make two 
quarts, therfe must be d pint *of heads^to thicken it, and 
half a pint cutjn, — take care to preserve these green and 
a little crisp. T|iis soup^is^sometimes rna^fij^} jSding the 
asparagus heads to common Pease soup. 

06s.-— Some Cooks fry half an ounce of Onion inu little 
butter, and rub it through a sieve, and add it with the other 
ingredients, — the haut gout of the onion will entirely Over- 
come the delicate flavour of the Jisparagus, and we pro- 
test against all such combinations.^ ^ 

Maigre, or Vegetable Gravy^Sovp* — (No. 224). 

Put into a gallon stew-pan three ounces of butter ; set it 
over a slow fire ; while it is mefting, slice four ounces of 
Onion ; cut in small pieces one Turnip, one Carrot, and a 
head of Celery ; put them in the stew-pan, cover it cj6se, 
let it fry till they are lightly browned ; this will take about 
twenty -five minutes : — have ready, in a sauce-pan, a pint 
of Pease, with foi?r quarts of water ; when the Roots in the 
stew-pan are quite bitown, and the pease come to a boil, 
put the pease and Water® to the« 4 |,put it ou the fire,^when it 
boils skim it clj 2 an,*and put in a crusl of bread abou^ as big 
as the top of a two-penny loaf, twenty-four berries of jAJI- 
spice, the same cU’ Black Pepper, and two blades ot Mace ; 
cover it close, — let, it simmer gently for one hour^and a 
half, then set ‘it from the fire for ten minutes, then pour it 
off verji gently (so as not to *Wisturb the sediment at the 
bottom of the stew-pan) into a large basin, let it stand 
(about hours) till it is quite clear, — while. this is doing, 
i^red one large^Turntp, tl^e red part of a large Carrot, three 
ounces of Onion minced, and one large head of Cfilei^Cut 
into small bits; put the^ Turnips and Carrots on the fite in 
' . * * ' 

* The French call this “ ISoup the Sihslidi acceptatioti 

-of which is, aiui and does not at all accord with the 

French, which is. Soups* ^cTmade without meat— thus, Turtle, 
the riehest dish that fjornes td* an Eng^lish table (if dressed without 
Blast €iraVy), is a Dish, 
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cold water, them boil five minutes, then drain them on a 
sieve, — then pour oft' the Soup clear into a stew-pan, put in 
the Roiols, put the Soup on the fire, let it simmer gently till 
the herbs are teu^^^^r, from thirty to forty minutes, season it.' 
with salt and a liUle Cayenne, and it is ready} 

/ You may add a table-spoonful of Mushroom 'Catchup 

Qbs , — You will have Three Quarts of Soup^ as well 
coloured, and almost as well flavoured, as if made with 


Gravy Meat, for Is. lid. 


d. 

Carroty 

.. 0 

1 

Turnips 

.. 0 

1 

H Celeiv ‘ 

.-•J) 

2 

Peas^ 

. 0 

n 

Onions 

.. 0 

(H 

Butter 

.. 0 

a 

Spiec, ISalt, Ac.... 

.. 0 

*1 

n 


N.B. To make this it requires nearly Five Hours, To 
w. jPry the herbs requires twenty-five minutes, — to Boil all 
together, one hour and a half, — to settlf^ at the least, two 
hours, — when clear, and put on the ,fire again, half an hour 
more, t , , , 

' Fish Sours — (No. i25). 

Eel Soup, 

To make a tureen fu*!, take a couple of middling-sized 
Onions, cut them iu haSf, and cross your knife over them 
two or three times ; put tvuo ounces of Butter int^a stew- 
pan ; when it is melted, put in thei Onions, stir them about 
till they are iigfblly browned, — cut into pieces three pounds 
of unskinned Eels, put them into your ste^-pan^and shake 
them ojjcr the fire ibr five minutes ; then add three quarts 
of boiling water, and when they come to a boil, take the 
scum off very nlean, <^ben put in U quarter of an ounce of 
the green leaves (iK)t dried) of Winter Savoury, the same of 
Lemon Thyme, and twice the ^quantity of Parsley, two 
drachms of Allspice, the same rf Black Pepper, — cover it 
close, and let it boil gently for two Hours, then strain it 
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oftV and skim it very clean. To Thicken it, put three 
ounces of BQ|teir into a clean stew^pai^; when it is melted, 
stir in as much flour as will make it of a stiff paste, then 
add the liquor by degrees, let it sinimet^ for ten minutes, 
and pass it through a* sieve, tfien pilt ^j^ur Soup on in a 
clean sicw-pan— and have ready some little square pieces 
of Fish fri^ o? jl nice light brown, — eitl^^EelS. Soles, 
Plaice, or Skate will do ; — the fried Fish sh^ld be added 
about ten minutes before tho^Soup is served up. Force- 
meat Balls (Nos. 375, 378, &c.) are sometimes added. 

Ohs, — Excellent Fish Soups may be made with a 
Cod*s Skull, — or Skate, — or Flounders, &c. boiled in no 
more water than will just cover them, — and the liquor 
thickened with Oatmeal, &c. '* ! 

4 Cheap Soups — (No. 229). 

Among the variety of schemes ftiat have been suggested 
for Bettering the co'Q.dition of the PoQrf a more useful 
or extensive Charity cannot be devised, than that of,hi- 
structing them in Ecbnomical Cooherxj : — it is one of the 
most importajU objects to which the attention of any real 
well-wisher to the'^ublic interest can possibly be directed. 

The best and cheap jst method of making a nourishing 
Soup is least known to those wh fi^ have most need of it; — 
it will enable those who have smalt incoihes and-»large 
families to make the most of the little they possess^ with- 
out pinching theh children of that wholesome nourish- 
ment which is neces.s^ry for the purpose of rearing^ them 
up to maturity an Health and Streifgth. 

The l^^ouring classes seldom* purchase what are called 
the coarser pieces of Me»t, because they do not know how 
to dress tt>em, but lay out their money in pieces for roast- 
ing, &c., which the-bon^S, &c. enhance the price pf the 
actual meat to nearly a shilling per pound, and ih^ dixni- 
nution of weight by Roasting amoxints to 32 per cent. 
This, for the sake of sdving time, irouble, and fire, is 
generally sent to an oven to be Bailed/, the nourishing 
parts are evaporated and dried up> its weight is diminishea 
nearly one-third^ and all that a poor man can afford to 
purchase with his week’s earnings, perhaps does not half 
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satisfy thi^ app^tes. of himseif and family foT a couple of 
days,, > , ' > ' M 

If j^Mrd-'Working cannot get a comfokable mecit« at 
hx^xn^f he soon $nds his way to the Public<^ouse,^^e 
pocH: Wife contents hSrself with Tea and Bread, and Butter^ 
and the children are half starved. ^ 

Dr. Kitqjiner’s Receipt to* make ^che^p, nutritive, 
and pafetabie Soup, fully adequate to satisfy Appetite 
and support strength, will* open a new source to those 
benev^^t Housekeepers who are disposed to relieve Ae 
poor, — will shew the industrious classes how much they 
have it in their powec to assist themselves, and rescue 
them from being dependent oq the precarious bounty of 
others, by teaching tHtm how they may obtain an abund-^ 
ant, salubrious, and agreeable aliment for themselves arid 
families, for One Penny per Quart. See peJge 255. 

For various Economfbal Soups, see Nos. 204, 239, 
240, 224, 221‘, ;and Obs, to Nos. 244 and 252, and 
493 and 502.' 

Obs , — Dripping intended for Sou{) should be taken 0 !i!^ 
of the pan almost as soon as it has dropped from the 
meat; — if it is not quite clean, clarif;f’it. See Receipt, 
No* 83. 

Dripping thuc prepar^k^ a tery different thing from 
that i/hich ha^ rema'ined in the Dripping-pan all the time 
the n^at has been roasting, and perhaps live coals have 
dropped into it.* , 

• We copied the following Receipt from The Morning Post^ Jan. 
1820:— , ** r 

Winter Sdup,— 1 (No. 227). 

210 Ibft. q{ Beef, fore qi^miters. 12 Bundles of Beeks. 

00 lbs. of Legs of Beef. S Bundles of belery, . . 

Sf^Bushels vof best Split Pease. ' 12 lbs. of Salt, 

i Busfjiel of Flour. 1 1 lbs. of Black Pepper.^ 

• ^ase ifood ’ingredients will make 1000 quarts of lUmrishing ati^' 
agreeable Soup, oA an Expense {Establishment avoided) of little 
than 21d. per quart. 

Qf 20t]^ quarts k'day have bMn delivered during the lato ilK» 
disuiei^t weather and die' cessation ordinary emplo^^ent, at Jimp 
st^ohs in ihe pari|th of Bennondley, at^^qne penny )>er quart, by 
whidi 600 famUtes have been daily assisted, and it thankfully re« 
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D 2 S»TB»iBtfTiKo Sor? does niot anstioer htdf so mell ds 
leaching peopl^ how to make it, and improve their comfort 
nt time lost ixk waiting At Sou|^ Hoqbo is 

seldom less than three hours ; in which^timi^, by any indtn* 
trious occupation, howevdr poorly paid, ^ey could eaili 
more money tha^ the quart of Soup is worth. . 

Dll. KiTcm.vKii^s Receipt *to make a Gatim of Barley 
Broth for a Groat. §ee also No, 204* 

Put four ounces of Scotch Barley (previously wa^ed in 
cold water), and lour ounces of sliced Onions, into ftvc 
quarts of water; — boil gently for one hour, and pour it 
into a pan, then put into tire sauce-pan from one to two 
ounces of clean Beef or Mutton Drippings, or meltetl 
Suet, (to clarify these, see No. or two or three* 
ounces of fat Bacon minced; when melted, stir into it 
four ounces of Oatmeal, rub these* togetlier till you make 
a paste (if this be proparly managed, i*ha whole of the faj 
will combine with the Barley Broth,* and not a partiele 
aj^ear on the surfacl to o&nd the most delicate sto- 
mach), now add the Barley Broth, at first a spoonful at 
a time, then the reSt by degrees, stirring it well together 
till it boils. — To season tt, put a drachm of finely pounded 
Celery, or Cress Seed, ot half*<a*xlrachm*of each, and a 
quarter of a drachm of finely pounded 'Cayenne (No. 404), 
or a drachm and a half of Ground Black Pepper, oy All^ 
spice, into a tea-cup, and mix it up with a little of the soup, 
and then pour it into tlie rest; stir ^ thoroughly together, 
let it simmer gently, a quarter of an hour longer, season it 
with salt„|ind it is ready. • , 

The flavour may be varied by doubling the portion of 
Onions, oi^ adding a clove of Garlic or Eschalot/ and 
leaving out the Celery Se^d (see No. 572), or put in 
shredded Roots as in No. 224 ; — or, instead of pMmeal, 
thicken it with ground Rice, or Pease, &c., .a»d make it 
savoury with fried Onions.* * ^ ^ 

ceived. Such a nourishment fuid comfort *onal4 not have becfh prol 
videdhy themselves separaSiely for fonr-pento a^uart, if at all, and 
reckoning little for their not&ing for their timoi 
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This prepacatiop, excellent as it is^ would, without 
variety,, SQQjH become )ess agreeable. 

Nothing, so completely disarms Poverty of its ?tmg, — 
aa t}ie means of rendering a scanty pittance capable of 
yielding a comfortable variety.* t . 

Qhmge of Flavour is absolutely neces^sary — hot merely 
as a Aiatta4|^.pf pleasure ai\d ‘comfort^ butW Health — 
Toujours Perdrix is a true proverb. 

This Soup will be much improved, if, instead of water, 
it be made with the liquor Meat has been boiled in ; — at 
Tripe, Cow-heel, and Cook-shops, this may be had for 
JitUe or nothing. 

Tliis Soup has the advantpge of being very soon and 
^easily made, with no* more fuel than is necessary to warm 
a room, — those who have not tasted it, cannot imagine 
what a Savoury and Satisfying Meal is prodirced by the 
combination of these cheap and homely ingredients. 

^ If the generaUy*’ received opinion be true, that Animal 
and Vegetable foods afford nourishment in proportion to 
the quantity of Oil, Jelly, and Mucilage, that can be ex- 
tracted from them, — this Soup has strong claims to the 
attention of Rational Economists. * 

Craw-Fijh^Soup (No. 235). 

This Soup is sometimes made with Beef, or Veal Broth, 
eor w^ith Fish, in the following manner ; — 

Take Flounders, Eels, Gudgeons, <S(c., and set them on 
to boil in cold water \ when it is pretty nigh boiling, skim 
it well ; and to three quarts put in a couple of Onions, and 
as many Canpts cut to pieces, some Parsley, a^dozeu ber- 
ries of black and Jamaica peppec*, and about half a hundred 
Craw-fish; «takeofF the small claws and shells'^of the tails; 
pound them tine, and boil thQm with the brotti about an 
hour«f strain off, and break in some crusts of bread to 
thicken it,— and if you ban get it, the spawn of a lobster ; 
pound it, and put *10 the soupH let it simmer very gently 
for a couple of minutes put in your craw-fish to get hot, 
and the soup is ready. v 

Obs, — One of ray predecessors recommends Craw- 
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ttSh pounOep alive, to svieeten the sharpness of the 
Blood, — ViddCLEUMONT's Cookery) ^, 5', London, 1776. 

“ Vyi dek grands Homfnes de Boitche de Trance^* sSys : — 
“ Un bon Coulis d^Ecravisses ^si le Bdritdis sur la terre, 
ct digne dc la table dcs Dieux ; and of all the tribe of 
Shell-fish, >jhick our Industry and our Sensuality being 
from the bottom <^'the Sea,4;he River, of ikpe, Pond, the 
Craw-fish is incomparably the most useful, and the most 
delicious.” 


Lobster Soup — (No. 237). * 

You must have three fine lively* Young Hen Lobsters, 
and boil them, sec No. ,176; ‘when^cold, ^plit the tails; 
take out the fish, crack the claws, and cut* the meat into,^ 
mouthfuls j take out the coral, and soft part of the body ; 
bruise part of the coral in a morta|;; pick out the fish from 
the chines; beat part of it with the coral, and with this 
make forcemeat-balls, finely flavoured,Vith mace or nutr 
meg, a little grated l^mon-peel, Anchovy and Cayenne; 
pound these with the yolk of an Egg. 

Have three ^iuar(s of Veal Broth ; bruise the small legs 
and the chine, and put them into it, to boil for twenty 
minutes, then strain it f and then to thicken it, take the 
live spawn and bruiV it in a 'W^star.witK little Butter 
and Flour ; rub it through a sieve, and add it to the soup 
with the meat of the lobsters, and the remaining coral ; lei 
it simmer very genily for ten minutes ; do not let it boil, 
or its fine red colour will immediateiy fade ; turn it iAto a 
tureen ; add the 'juice of a good lemon, and a little Essence 
ofAnehoViy. " * 

Soup Bouilli — (No. 238). — See also ,No. 5. 

, The best parts tor this purpose are the Leg or Shin, or 
a piece of the middle of a Brisket of Beef, of abou? seven 
or eight pounds weight ; l^y it on a fish-drainer, or when 
you take it up put a slice under it, wRich vvilLenable you 
to place it on the dish entire ; put it into a soup-pot oi 

deep stew-pan, with cold W^ter enough to cover it, and a 

« 

« Read No. 176. 
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quart over; set it on a quick fire to get the scum up, wlnofc 
xeiiiiDve as it rises ; then put in two carrots, two turnipE' 
two leeks, or two large onions, two heads of celery, two or 
three doves, and a ^hggot of parelcy and sweet herbs ; Sbt 
the pot by the stde of the fire to simmer very gently, tiU 
thcr meat is just tender enough to eat :* this will require 
about on^Ve hours. • ^ r 

Pat a large carrot, a turnip, a large onion, and a head 
or two of celery, into the s6up whole, — take them out as 
soon as they are done enough ; lay them on a dish till 
they are cold ; then cut them into small squares ; — when 
the Beef is done, take it out carefully: — to dish it up, see 
No* 204, or !flo. 49^; strain Sour through a hair*^ 
«ieve into a clean stew-pan ; take off the Fat, and put the 
Vegetables that are cut into the Soup, the flavour of which 
you may heighten by aijding a table-spoonful of mushroom 
catchup* 

^ If a Thickenep Soup is preferred, take four large 
talfle-spoonsful of the clear Fat frqm the top of the pot, 
and four spoonsful of Flour ; mix it smooth together, then 

degrees stir it well into the soup, w^hich ‘simmer for ten 
minutes longer at least, — -skim it well, and pass it through 
a tamis, or sieve, and add the Vegetables and Season- 
ing the same, as dirfctod^'/i the clear, soup. 

Ifeep the Beef hot, and send it up (aa a remove to the 
•Soup) with finely chopped Parsley sprinkled on the top, 
and a Sauce-boat of f'Jo. 328, , 

Ox-Head Soup — (No. 329) 

Should prepared day before it is to be eaten, as 
you cannot cut the meat olF ^e'head into neat mouthfuls 
unless it is*^cold; — therefore, the da^ before you want 
this Soup, put half an Ox-Cheek 'into a tub of cold water 
to soiK for a couple of hours ; then break the bones that 
have not been broken at the ljutcher's, and wash it very 
well in warm water ; put it into a pot, and cover it ’^itn 
iCold water; when it boils, skim it very clean, and then 
put in one head of celery, a ♦couple of carrbte, ‘a tiirni^^ 
two lar^ onions, two dozen berries <pf blablt pepper; same 
of allspice, and a bundle of sweet herbs, such as marjdfanV, 
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lemon-thyrae, savoury, and a handful of parsley; cover 
tlie soup-pot cl^se, and set it on a slow fife ; take off the 
scum, ivhlch will rise when it is coming to a boil, and set 
it by the fire-side to steiv^very gently for,ab®ut three hours; 
take out the head, lay it on a dish, pour tile soup through 
a fine sieve into, a stone-ware pan, and set it and the 
head by in a'cool ^lace tilPtho next day ; -^jJaen cut the 
meat into neat mouthfuls, skim and strain off the Broth, — 
put two quarts of it and the Me5t into a clean stew-pan,-^ 
let it simmer very gently for half an hour longer, and it 
is ready. — If you wish it thickened (which we do not 
recommend, — for the reasons given in the 7tb Chapter of 
the Rudiments of Cookery), — put two oimj^es of butter 
into a stew-pan; when it is melted, tlirow in as much flour, 
as will dry it up ; when they are all well mixed together, 
and brownefl by degrees, pour to^tjjps ydur soup, and stir 
it well together ; let it simmer for half an hour longer ; 
strain it through a hair'*sieve into a qteon stew-pan, and * 
put to it the meat of the head, — let it stew half an hour 
longer, and vseason it with Cayenne pepper, salt, and a 
glass of good wine, or a table-spoonful of brandy. See 
Ox-Cheek Stewed, Ao. 507. 

Obs , — Those who wislfthis Soup still more savoury, &c. 
for the means of making it^so N5. J47. 

N,B. This is aq Excellent and Economical Soup, — ^ 


.S’. 

Half an Ox Ckeek 1 6 

Celery !* 0 1 

Hei’lis f *. 0 2 

Carrots and Turnips 0 3 

OniDns 0 1 

Allspice, and Black.Pt^per ahd Salt 0 1 


2 2 

• 

And costs those who have not a garden of their ow&only 
2s, and is a g;ood and plentiful dinner for half a dozen 
people. See also Nos. 204 and 229. ® 

If you serve it as »Soup for a dozen people, thiickf^n one 
Tureeu, jsend up the Moat in that, — and send up the 
otJmj: a3 ,a clear Gravy Soup, with some of the carrots and 
tuniips shredded, or cut into shapes. 
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Ox- Tail Soup — (No. 240 

Three Tails, costing about 7d. each, will make a Tureen 
of Soup (desire^thi Butcher to.dr»ride them at the joints) ; 
lay them to soak in warm water, while you get ready the 
Vdgetiobles. * * , 

Put into^ gallpn stew-p'an eight Cloves, two or three 
Onions, half a drachm of JVllspice, and the same of Black 
Pepper, and the Tails cover them with cold water; skim 
it* carefully, when and as long as you see any scum rise 
then cover the pot as close as possible, and set it on the 
side of the tire to keep gently simmering till the meat 
becomes tender and t/ill leave *the bones easily, because it 
is to be eaten with? a spoon, without the assistance of a 
knife or fork ; N.B. to No. 244 ; this .will require 
about two hours : mmd it is not done too much : when 
perfectly tender, .take out the meat and cut it oft' the 
•"bones, in neat movilhfuls; skim*thc broth, and strain it 
through a sieve: — if you preferc a Thickened Soup, 
butter, as directed in the preceding Re- 
— or put two table-spoonsful f>f the Fat you have 
tpceh olF the Broth into a clea^j stew-pan, with as much 
fiOuPias will make it into a paste; set, this overthc fire, and 
slot them well togeihdt^ben pour ki the Broth by degrees, 
^ stirring it, and mixing it with the tMckcning ; — let it 
simAer for another half hour, and when you have well 
skimmed it, and it i! quite smooth, then strain it through 
a famis into a dead stew-pau, put in ^the Meat, with a 
table-spoonful of Muslvoora Catchup (No. 439), a glass 
of Wine, an cT season it wjth saji^t. ^ 

For inergasing the Piquance of this Soup, No. 247. 

Obs.—^S%e N.B. to No. 244 : if thecMeat^ls cut off* the 
Bonw, you must have three^Tails for a Tureen, sec N.B. 
to 244 ; some put an Ox-Cheek or Tails in an earthen 
pan, with all the vngredients as above, and send them to a 
slow oven for five or six hours. 

* Some lovers oi haut goUt itf the Tails before they put them 
into the Soup-pot. 
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N.B. This^ is almost as economical as the preceding 


Soup : — 

(f . s, d. 

Three Tails I 9 

• Onions and Spice 0 ^ 2 


• . • • * — 

Ti^ree Quarts of esicellent Soup cost My 111 

To Stew ©x-Tails, see^No. 531. 

% » 

Ox-Heel Soup — i(No. 240*) 

Must be made the day before it is to be eaten. Procure an 
Ox-Heel undressed, or only scalded (not one that has been 
already boiled, as they are at the Tripe shops, till almost 
all the gelatinous parts are extracted), and Two that have 
been boiled as they usuafly are at thd^Tripe ftliops. 

Cut the meat off the boiled heels Into neat mouthfuls, 
and set it Hiy on a plate ; put the trimmings and bones 
into a stew-pan, with three quarts^of water, and the un- 
boiled heel cut into qun.rtcrs ; — furnish p stew-pan with 
two onions, and two turnips |)ared and 'Sliced ; pare off the * 
red part of a couple of large carrots, add a couple of escha- 
lots out in huli‘, a bunch of savoury or lemon-thyme, M|i 
double the quantity bf parsley ; set this over, or by the'l^^fe 
of a slow steady fire, and keep it closely covered and siih’- 
mcring very gently (or tho so^p=Jifiiior will evaporate) for 
at least seven hoy rs : * during whichV t5ke carb to remove 
the fat and scum that will rise to the surface of the soup,, 
which must be kept as clean as possible. 

Now strain the liquor through ^ sieve, and put. two 
ounces of butter 'into a clean stcw-pSn ; when it is melted, 
stir into ittas much flOur as will ri^ake it a stiff paste ; add 
to it by degrees the soup-iiquor*; give it a Soil up ; strain 
it through 4 sieve, and put in the peel of a lerqon pared as 
thin as possible, ahd a couple of bay-leaves, and the meat 
of the boiled heels, — let it go on simmering for lyilf an 
hour longer, L e, till the meat is tender. Put in the juice 
of a Lemon, a glass of Wine, and n table-spoonful of 
Mushroom Catchup, and the soup is ready for tne tureen. 

Obs, — Those who arc disposed to make this a more sub- 
stantial dish may introduce »a couple of sets of Goose oi* 
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Duck-Giblets, or Ox-tails, or a pound of Veal-Cutlets, 
cut into mouthfuls^ 

HaTBf Rabbit j or Partridge Soup — > (No. 241). 

An old Har€!*j oi Birdu, when %o tough as to defy the 
teeth in any other form, will make very good ScMp. 

€ut«.ofF the legs and shoulders; dividfe the body cross- 
ways, and sWrv thcm^very pf^tly in th/ee quarts of water, 
with one carrot, about one , ounce of onion, with four cloves, 
two blades of pounded mace, twenty-four black peppers, 
a bundle of sweet herbs, till the Hare is tender (mosli 
Cooks add to the above a couple of slices of Ham or Bacon^ 
and a Bay Leaf, &c., but my Palate and Purse both plea4 
against such textravagance, tKe ‘Hare makes sufficiently 
•savoury Soup without them) : the time this will take de- 
pends very much upon its age, and how long it has been 
kept before it is dressed ; as a general rule, about three 
hours ; in the meantime, make a dozen and a half of nice 
HForcemeat-balls (as* big as Nutmegs) of No. 379 ; when 
thfe Hare is quite tender, take the meat off the Back, and 
the upper joint of the Legs ; cut it into neat mouthfuls, 
and lay it aside ; cut the rest of tin meat off the legs*,, 
shoulders, &c., mince it, and pouud it in a mortar, with an 
ounca of butter^ and two or thrf e tahJ e-spoonsful of flour 
moiftened wsith a littft^oiip ;.rub Hhis through a hair- 
sieve, and put it into the Soup to thickeri it ; — let it sim- 
*mer ^owly half an hour longer, skimming it well, — put it 
through the Tamis into the pan a^ain, — and put in the 
meal with a glass ofl claret or Port wiije, and a table- 
spoonful of Currant Jelljj to each quart of Soup^ — seaaoai 
it with salt, put in the fQrcem^at-baliSr and when all is 
well warmed the Soup is ready. / 

Ob$^ — Cold Roast Hare will make excSfllent sbup* 
Chop it in pieces, and stew it*in water (according to the 
quantity of Hqire) for about au hour, and manage it as in 
^ above receipt: ,the stuffing «of the bare will be a sub^ 
stitute for sweet herbs and seasoning. 

N.B, This Soup may be iq^e with Mock Hake, see 
No. 66* 
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Game Saup — (No. 242). 

In the Gaii|B Season it is easy for a Cook to give her 
master a very good Soup at a very little expense,, by taking 
all the Meat off the Breasts of any cold Birds which have 
been left the preceding *da[y, antf pouncliiig it in a mortar^ 
and beating to jjMeces the legs and bones, and boiling 
them in somfc brotj for an^hpnr. Bpil si» tHjmips i masH 
them, and strain them througji a famis-cloth with the 
meat that has been pounded in a mortar ; strain your 
broth, and put a iittfe of it at a time into the tamis to 
help you to strain all of it through. Pnt your soup<keftle 
near the fire, but do not let it boil : when ready to dish 
your dinner, have six yolks of eggs mixed with half a pint 
of cream ; strain through a sieve ; pht your soup on the 
fire, — and as it is coming to a boil, put in the eggs, and " 
stir well with a wooden spoon : do not let it bod, or it 
will curdle. ^ 

A • 

Goose or Duck QiJblet Soup‘d -'-(No. 244). 

Scald and pick very^clean a couple sets of Goose^ — or 
four of Duck Qiblets (the fresher the better) ; wash them, 
well ill warm waterj in two or three waters : cut off the 
Noses and split the Heads: divide the Gizzards and 
Necks info Mouthfuls, — -f tb^.fy^rards are not cuf into 
pieces before they are done enough ,*tire rest of the Mbat, 
<&c. will be done too much ; — and Knives and Forks have* 
no business in a Soup-plate. Crack the bones of the Legs, 
put them into a stew-pan, — cover them with cold water: 
when they boil, take off the scum as it rises, then put in 
a bundle of hcrb», such as Lemon-Thyme, Winter Savoury, 
or Marjoram, about three sprigs of each, — and double 
the quanti^ of Parsley, an Onion, — twenty berries of 
Allspice, trie sam6 of bhck JPepper, tie them all up in a 
mtfslhi bag, and set them to steiv very gently tdl the 
Gtzzards are tender : — this will take from an hour and a 
half to two hours, according to the sLe and age of the 

* Fowls' or Turkeys' Hea^s make good and cheap Soup 2a the* 
same maimer. 
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Giblets : — take them up with a skimmer, or a spoon full 
of holes, put them into the tureen, and covec down close 
to keep warm till the Soup is ready. 

To Thicken the Soup. — Melt an ounce and a half 
of butter lu a clean stew-pan ; stir in as much Flour as 
will make it int^ a« paste*, then pour to it by degrees a 
ladleful of the Giblet liquor ; add the remainder by degrees; 
let ft b«il about, half an hour, stirring it Ml the while for 
fear it shouldHIjurn, — skim it,^and straii! it through a fine 
sieve into a Basin, — wash qut the stew-pan, — then return 
the Soup into it, and season it wit|[|; ‘a Glass of Wine, a 
table-spoonful of Mushroom Catchup, and a little salt, — 
let it have one boil up, — and then put the Giblets in to 
get hot, and the Soup is re?idy. ' 

Obs * — Thugt mana§ed, one set <5f Goose, or two of Duck 
* ‘^Sibljsts (which latter may sometimes be had for 3/i.), will 
make a Quart of l^althful, nourishing Soup ; ifcyou think 
the Giblets alone will mi make the Gravy savoury enough, 
add a pound of B(ief or Mutton, or bone of a knuckle of 
Weal, and heighten ^ts “ picjumce*'' by adding a few leaves 
of^ sweet Basil, the juice of half a Seville orange or lemon, 
and half a gl§iss of Wine, and a little of No. 343*' to each 
quart of Soup, i 

Those who are fond of Force^e\t may slip the skin 
off the neck, and fill it No.^378 ;,tic up the other end 
tigh/.; put it? into the^oiip^oiit haif an hour before you 
^take it up. Or make some nice savoury Balls of the Duck 
stuffihg, No. 61. ^ 

Obs, — Bespeak lllj Giblets a couple of days before you 
to have them:* this is a favourij^e, Soup when the 
Gfblets are, done till nicely tender, but yet not overboiled. 
Gimlets may Ife had from, July jto January, — /he fresher 
they are tbe^ better. ^ 

N.B. This is rather a family-dish than«a contpany one, — 
the Bpnes cannot be well picked without the help of Alive 
Pincers. 

Since Tom Cory^t introduced Forks, A.D. 1642, it has 
not been the fashion to put “ pickers and stealers ” into 
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Mock^Mock Ti7Rtie~(No. 245), 

As inade by iliilZABETH JListbr {late Cook to Dr, Kit- 
chiner), Bread and^ Ba^er, jVb. 6, Salcombe 

Place, York Terrace/ ParB, — Goes out to 
dress Dinners^ m reasbmUe term. ^ • 

Line tlie 1x)ttoi» of a stei^pau tfcat will told five pints 
with an ounce of nice lean Bacjb^xi or Ham, a pound and u 
half of leaii gravy a Cow-Heel, the inner rind of a 
carrot, a spri{r of lemih-'jhyme, win savoury, three tiines 
the quantity of x>arsley, a few pecn leaves of sweet basil,* 
and two eschalots; put in a large Onion, with four cloves 
stuck in it, eighteen conns *of ailspki^, th^^amo of black 
peppery pour on these a, quarter of ift pint of <^old waterf^ 
cover the sjew-pan, and set it on a slow^fire, tO'iioil gently 
for a quarter of an hour ; theu, fo^s fear tlie meat should 
catch, take off the cover, and .watch i|;; and when it has 
got a good brown colouV, fill up the st«w *pan with, boiling 
water, and let it simmqf very gently for two hours ;^if you 
wish to have the full benefit of the meat, only stew it till 
it is just tender, cul| it into mouthsfiil, and put it into the 
soup. To TiiicuKisf it, ijour to two or three table-spoons- 
ful of flour, a ladleful of the gravy, and stii; it quick >till it 
is well mixed ; pour V ba^k-ifitb Itie stew-pan wBere tthu 
gravy is, and let k simmer . gently for half an hour long^, , 
skim it, and then strain it through a tamis into the stew**- 
pan : cut the cow-hBel into pieces a^lout an inch square, 
squeeze through sieve the juice.^f a lemon, u 
spoonful of mushroom catchup, a lea^popnful of salt, i|h|aff 
a tea-spoo«ful of ^pund blacky pepper, as •much grated 
nutmeg as ^ill ly on a sixpence, and a glass ^of Madeira 

* To this fine aromatic Herb, l*nrt]e Soup is mudb fndebdid fot 
its spicy fiavemr, and the high esteem it is held in by the good citixena 
of London, who,* I believe, are jretty generally of the same opinion 
as Br. Salmon. See his Jlotutehold Dictimary and JSssay opt 
Cookery/ Rvo. London, 1710, pag 6 34 , article ‘ Basil.’ “ This * 
comforts the heart, expels melancholy, and cleanses the lungs.” Sea 
No. 397 . “This plant gave the ^Culiar fiayour to The ^igwal 
Petter^Lane Gray’s ^uppteyjtmi to the Phatmaeoptsia^ 

8vo. 1821, p. 52, 
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or Sherry wine ; let it all simmer together for five minutes 
longer. 

Forcemeat or Egg-balls may be added if you please; 
you will find a receipt for these, No. 380, &c. 

A pound %fVeal Cutlets, or ^tke belly part of pickled 
Pork, or nice double Tripe cut into pieces about an inch 
square, and half an inch thickj and rounded and trimmed 
neatly ftom dll skin, gristle ^^c, and Shewed till they are 
tender, will be a great addition. 


One pound and a half of Gravy Seef 

iow-lleel 

Roots and Herbs, 

Butter and Flmr ^ 

Wine ! jU i. 

Half a Lefnotk 

Bacon, 


. 9 . 

1 0 

0 7 

0 a 

0 4 

0 6 

0 1 

0 4 


Two quwfuS cost only 


3 1 


Mook Turtle — ^^N o. 247) 

Is the Bonne Bouche^* which* the Officers of the 
Mouth” of Old England* prepare, when they choose to 
rival les Grands Cuisiniers de Franc in a Rago&t sans 
PareiL i 

Tlfe following Receipt tempt (and the Committee 

of Taste prdnouncdd u a successful one), to imitate the 
e excellent and generally approved Mock Turtle made by 
Messrs, Birch, Conihill. 

Endeavour to havt’ the Head, and the Broth ready for 
the Soupi\ the day b^ore it is to he eaten, 

f Tout le monde sait que tons les Ragovts qui p rtent le nom 
de Tortus, sont d'brigine Anglaise.’’— des AmphUryms, 
8V0. 1808, .pfc 229. ). 

-|- Those who do not like the trouble^ &c. oCmakinj^Mock Turtle, 
may be .supplied with it ready made, in high perfection, at Birch’s, 
in Cornhill. It is not poisoned with Cayenne Pepper, which the 
Turtle and Mode Turtle Soup of most FastJ^ Cooks and TaTem 
Cooks is, and to that Uegree, that it kets like a Blister on the Coats of 
the Stomach : this prevents our mentioning any other maker of this 
* Soup, which is often made with Cow-Heel, or the mere Scalp of the 
Calf'll. Head, instead of the Head 

The following are Mri BiECH’b Directions for warming this Sodp: 
Bihpty the Turtle into a broad earthen Vessel, to keep Cool : when 
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It will take JEight Hours to prepare it properly. 


I h<mr$, 

CUe^ingeii4'f)C!akin^ the head ^ I, 

To parboil if to cut up 1. 

Cooling,' n^rly . ..^ 1 

^ Making the Br&h and ^nishing the Sai/)p 5 


# ' • * 

Get a Calf’s htad with Ae skin on {the fresher the 
letter)^ take out the brains, wa^h the head several times in 
cold water, let it soak for about an hour in spring-water, 
then lay it in a stew-pan, and cover it with cold water, 
and halfa gallon Over; as it becomes warm, a great deal 
of scum will rise, which must be immediately removed, — 
let it boil gently for one hour, take itiup, s^nd when almost 
cold, cut the head into pieces about an inch and a half 
an inch and a quarter, and the tongue^nto mouthsful, or 
rather make a side dish of the Tongue and Brains, as in 
No. 10. , . 

When the Read, is taken out, put in tlie Stock Meat/^ 
abput five pounds of Knuckle of Veal, and as much Beef, 
add tp the stock all the Trimmings and Bones of the Head, 
skim it well, add th#n cover it close, and let it boil hve 
hours (reserve a couple qf quarts of this to make Gjel/vvy 
Savces, &c. sec No, 307^ then strain it i>ff, and let it 
stand till the next mosn in g,'-*^en I'afee off the fat, set a 
large stew-pan oi/the fire with half a pound of good fredi , 
butter, twelve ounces of onions sliced, and fourounc^of 
green sage, chop it ci* little, let these fty one hour, then rub 
in half a pound of Hour, and by de^ees add your Broth, 
till it is the thickness of Cream, s^son it with a quarter of 

m ■ • ^ 

wanted for Tal,)le, toj^o quarts of Sdup add one gill of boiling Water 
or Ve^ Broth Jput i*o^er a good clear Fire, keeping it geUtly stirred 
(that it may not bum) ; when it has boiled about three minutes^ skim 
it, and put it in the Tureen, • 

N.lk The Broth or Water, and the Wine, to be put into the Stew* 
pan {)e6)^e you jiut in the Turtle* * 

* We reader may have remarked, that Mock TuAtjle and 
PotfEn always come in season together. 

See' 03s, to No. 503*. This OgwvY Meat will make au excel- 
lent savpi^ff Potted Relish^ as it be fmpregnated with the flavour 
of the hbrbs and spic^ that are boU^ with it. 
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an ounce of ground Allspice and half an ounce of Black 
Pepper ground very fine, salt to your taste, ^ and the rind of 
one Lemon peeled very thin ; let it simmer very gently for 
one hour and a half, then strain it through a hair-sieve, — 
do not rub youi Sdup to "get it thAjugh sieve, or it will 
make it grouty ; if it does not run through easily, knock 
your Wooden-spoon against the, side of ycftir sjeve, — put it 
in a clean stew-pan with the Head, 4nd season it by 
adding to each gallon of $oup half a pint of Wine — this 
should be Madeira, or, if you wish to darken the colour of 
your Soup, Claret, and two table-spoonsful of Lemon -juice, 
see No. 407*; let it simmer gently till the Meat is tender; 
this may take from half an hour to an hour : — take care it 
is not over^dOfie ; — Uir it frequelitly to prevent the meat 
sticking to the bottom of the stew-pan, and when the meat 
is quite tender tly^ soup is ready. 

A Head weighing twenty pounds, and ten pounds of 
stock meat, will wake Ten quarts of excellent Soup, — be- 
ajdes the two quarts of stock you have put by for Made 
Dishes, &c, < 

Obs. — If there is more meat on the head than you wish 
to put in the soup, prepare it for kx Pie, and, with the 
addition of a Calf^s foot, boiled tender, it will make an 
excellent Ragout PiE;^§easqii it with Zest, and a little 
minced OnSon, put hi half -a Jtea-cupful of stock, cover it 
with puft' paste, and bake it one hoifr: when the soup 
comes from table, if there is a deal qf meat and no soup, 
pqjt it into a pie-disk, season it a little, and add some little 
stock to it, then covPr it with paste, ba^e it one hour, and 
3 ^ou have a good Mock« Turtle Pie. 

This Sou][l was eaten, by t^e Committee of Taste with 
‘unanimous applause, and they pronoui^;ed i^t a very satis- 
factory substitute* for “ the fat-fetcht and*- dear-bought” 

* ** Many Omrmets and Oastrologcrs prefer the copy to the ori- 
ginal — yre confess idiat when done*as it ought to be, the Mock Turtle 
w exceedingly intereiting.”-^ Tahella Ciharia, ia20, p. 30. . 

^ Turtles often become emaciated and sickly before they reach this 
country, in which case the Soup^'l^uld be incomparably improved by 
Ittt^ng out the'Tiirtle, and substituting a gwd C(4ps JTead.’’— . 
to Encyc, BriU EditiJburgh, VoL iv. p. 331. 
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Turtle; lAich is entirely indebted for its Title of 
‘‘ SovEREiGN.^OF Savouriness/' to the Rich Soup with 
which it is surrounded. 

Without its paraphernalia of subtle Double Relishes, a 
‘‘ STARVED TURTLE^ has Hot m&re fiitrinsic sapidity 
than a FATTED CALF.” — Friendly Reader, it is 
really neithor hjflf so wholesome, nor half so toothsome. 
See Essence of Turtle, No. 343*, and Obs. to No. 493. 
To warm this Soup, see No. 485. 

To Season it, to each Gallon of Soup put two tables 
spoonsful of Lemon-juice, see No. 407*, same of Mush- 
room (Jatchup (No. 439), and one of Essence of Anchovy 
(No, 433), half a pint of Wipe (this should be Madeira, or, 
if you wish to darken ttte colour of Jour Sisup, Claret), a 
tea-spoonful of Curry Powder (No. 456), or a quarter of 
drachm of Cayenne, and the peel of a Lcgnon pared as thin 
as possible ; let it simmer five minutes more, take out the 
Lemon-peel, and the Soup is ready for thg Tureen, 

While the Soup is (foing, prepare ‘for each tureen a 
dozen and a half of Mock Turtle Forcemeat Balls (to mate 
these, see No. 375 or No. 376, No, 390 to No. 396), we 
prefer the stufhng Jrdered in No. 61, and a dozen Egg 
balls; and put them into the tureen. Brain Balls, 
or cakes, are a very, elegant ^dition, and are made by 
boiling the brains foi*ten fifhiutes, ’IhTin putttng’them in 
cold water, and efltting them into pieces al^ut as big as a , 
large nutmeg ; tak^ Savoury, or Lemon-thyme drieef and 
finely powdered, nutmeg grated, and^epper and salt, jind 
pound them all together ; beat up dih egg, dip the brains 
in it, and then roll them in this mii^ture, and make as much 
of it as polsible ^ck to t^em, dip them in the egg again, 
and then in^finely^rated and sifted bread -crumjps^ fry them 
in hot fat, snld send them up as a side dish. 

A veal sweetbread, prepared as in No. 89, ngt too 
much done or it will break, cut into pieces the same size 
as you cut the calf's head, Tmd put in the soup, just to get 
warm before it goes to table, is a superb “ Bonne Boucke 
and Pickled Tongue, stewe<^^ll very tender, and cut into * 
mouthsful, is a favourite aejition. We. order the meat 
to be cut into Mouthsful, that it may be eaten with a 
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spoon : the Knife and Fork have no husine%$ in a Sottp 
plate. , * 

i^ome of our culinary contemporaries order th4 Hctdt 
Go&t of this (as^ahove directed y sufficiently relishing) Soup 
to be combustibkd ind be-devillea with a copious addition 
of ^nchovieSy-^rMushrooms ^ — TruffieSy — MorelUy — Curry ^ 
powdefy — Artichoke bottoms, — ^Salmons nead' and livery-^ 
or the soft part of Oysters o.r Lobsters, — ^Soles' c'dt in mouths^ 
fuly^a bottle of Madeira^- -a pint of Brandy, ^c , ; and to 
complete their surfeiting and burri-gullet Olio, they put in 
su^h a tremendous quantity of Cayenne pepper, — that only 
a fire-proof palate, lined with Asbestos, or indurated by 
Indian Diet, can endure ik 9ee Note under No. 493. 

N.B. In hdlping this Soup, life distributor of it should 
^serve out the Meat,* — Forcemeat, — and Gravy, — in equal 
parts ; however trifling or needless this remark may appear, 
the writer has often suffered from the want of such a hint 
being given tO’ tine <Soup-servery w|;io has sometimes sent a 
pl^te of mere Graty without Meat, — at others, of Meat 
without Gravy, — and sometimes ^arcely any thing ‘ feut 
Forcemeat Balls. 

Ohs. — This is a delicious Soup, within the reach of those 
who “ eat to live*/* but if it had<been composed expressly 
for tUo^ who only livCctD I >do not know how §t 
coilid have been made more* agreeable : as it is, the lover 
I of good eating will “ wish his Throat a mile long, and 
every inch of it Palate.” 

N-B. CucTJMDER^n a side-plate is a laudable Vegetable 
accompaniment. ^ 

. ^ " English Turtle — {No, 248)* 

See No. ^02. ‘*A-la-mode Beef.4 

Xurry,or Mullaga-Tawny'^ Soup — (No. 249)^ 

Cut four pounds of a Breast of Veal into pieces, about 
two inches by one /put the trimmings into a stew-paa 

♦ signifip I^per Water. The progre^si 'of In- 

experienced peripatetic ralaticiaift has lately been arredtra hy 'thdie 
oatbndiflh words being pasted on the windows of our Coffee-Hodses i 
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with two quarts of water, with twelve corns of Black Pepper, 
and the same Allspice ; when it boils, skim it clean, and 
let it boil an hour and a half, then strain it off ; — while it 
is boiling, fry of a nice brown in butter the bits of Veal 
and four Onions ; when* they ar» dona, ppt the Broth to 
them, pufr it on the fire; when it boils, skim it clean, — 
let it siramejhalPan hour, ^en mix two spoonsful of,Cifrry, 
and the same of Flour, with a little cold water and a tea* 
spoonful of salt; add these t(f the soup, and simmer it 
gently till the Veal is quite tender, and it is ready; — or 
bone a couple of Fowls or Rabbits, and stew them in ^he 
manner directed above for the Veal, — and you may put 
in a bruised Eschalot, and some Mace and Ginger, instead 
of Black Pepper and Alkpite. 

Obs , — Read No. 497. 

Turtle • Soup — (>fc. 260). 

As it is our wish that this work shquld be given to the 
Public at the lowest pqpsible price, the Receipt for dressing 

it has, wo beliew, answered the “ Restaurateurs'* ** purpose, and 
often excited John Boxl to walk in and taste : — the more familiar 
name of Curry Soup — would, perhaps, not have had sufficient of 
the charms of novelty tp seduce him from his much-loved JVIock 
Turtle. • 

It is a fasbionablc^oup, and a ^eat favourite with our East Iiillian 
friends, and we give the best rec^pt we could procure for it. « 

* “ The usual allowance at a Turtle Feast is Six PoutAs live 
weight per Head; — at the Spanish Dinnsr, at the City of Loudon 
Tavern, in August 1808, 400 guests attended, and 2500 pounds of 
Turtle were consumed.” — See Bell’s Weekly Messenger for August 
7th, 1808. ^ • 

Epicure Quin uud to say, it was ‘‘not safe fo sit down to a 
Turtle Feastnfyt, onefi the City Halls, without a basket-hilted Knife 
and Fork.'* <# • * . * • 

We recommend our frielida, before encountering such a tempta- 
tion, to read our Peptic Precepts. Hothing is more dif4cult of 
digestion, or oftener requires the aid of Peristaltic Persuaders^ than 
the glutinous Callipash which ds considered bmne boueJse" of 

this ^up. 

Turtle is generally spoiled by being over^dressed. If the reader^ 
has any curiosity to know how i%w prepared in the most superlative 
style, — it will be gratified in the highest d^ee, if he pays a visit to 
Axbion-House, in Aldersgate Street. 
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a Turtle is taken out-^as a professed Cook is always kked 
ffep the purpose of dressing it. The space this long receipt 
occupied is now filled with directions for making usew 
PidtW See No. 462. 

PoBTABLlt'* Soup, or Glaze — (No. 252). 

the Butcher to breaks the boneS of «a Leg or a 
Shin of Beef, of ten pounds Weight (the^^fresher killed the 
better), put it into a Soup^t (a Digester f is the best 
utensil for this purpose) that will well hold it ; just cover 
it with cold water, and set in on the fire to heat gradually 
tin it nearly boils (this should be at least an hour) sktm 
it attentively while any scum rises, — pour in a little cold 
water, to throw up the scum* that may remain, — let it 
to a boil again,* and again skim it carefully : when no 
no more scum ris^, and the broth appears clear (put in 
neither Roots nor Herbu nor Salt), let it boil for eight or 
ten hours, and th^ strain it through a hair-sieve into a 
• brown stone pan| set the Broth wKcre it will cool quickly; 
put the meat, into a sieve, let it drrin, make Potted Beef 
(No. 503), — or it will be very acceptable to many poor 
feunilies. Next day remove every particle of Fat from the 

c» 

* ponnd of meat c(mtain» about an ounce of g^tinous matter ; 
it thence«/ollo;|vrs,* that J 500 ^f th^ same meat, which is the 

whbib weLght of a bulldek, woutd only 04 which miglit 

,be easily ooutaiiied in an earUiea Jar.” — Br. IIut ton's Jta&om^ 
Maer^htionsy voL iv. p. 194. 

In what degree Porta^^e or other Soup be nutritious, we know 
naty^ifat refer die reader tp our note under No. 185*. 

. f This mariuxve was invented by Dr.. Denys Faptn, F.R.S., about 
the year> 16.31, as appears b5 his Essay on ‘‘ T?i(f New.Diff^gry or 
Soft^ing Bones y' by tjie help which (he says) the 
oldeftt and’ hardest Cow Beef may be made as teninT au4«^ savoury a« 
young and didic&Meat.” Cast Iron Digesters^i’e mt^e at 
and Moser' 9^ in Frith Street, Soho^ 

Altjfongh wrO: kave not yet found that they do what Dr. Papin 
says, make oM and tough Meat — young and tender,'’ they are, 
however, eaceHeut thipgs to make Bsoths and Soups in. Among a 
multitude of other admirable excellencies obtainable by his Dtg«|ster, 
^Dr. Papin, in his 9ch Chi^r, page 54, on the Profit that a good 
may come to, igy^ I ^^t^ound that An <M Haty very M 
ana loosely made, hhvh^ imhLbe4.fhe Jelly of Bones, became very 
firm and stifi*.” «- 
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top of it^ pour it through a twis, or fine siev^^ as 
quietly as possible,, into a Stew*pau, Udcbg care Apt to 
s^ny of thp seUkngs at the bottom of the stone pan go into 
the Stew-pan, which should be of thick Copper^ perfppth 
well tinned; add a quarter of an ounce, of whole Black 
Pepper to itj let it boil briskly, with the ste^-pan uncovered, 
on a quiet fire ;^if any scum rises, take it off with a skim- 
mer ; when 4t begjps to thfckpn, and is reduced to &boot a 
quart, put it into a smaller stew-pan ; set it over a gentler 
fire, till it is reduced to the thickness of a very thick Syrup; 
take care that it does not burn, — a moment's maXtentw^ 
now will lose you all your labour , and the soup witl be 
spoiled : — ^take a little of it out in a spoon and let it cool ; 
if it sets into a strong Jjlly, it is done enough ; — if it does 
not, boil it a little longer till it doet; — have ready sonjg^ 
little Pols, such as are used* for Potted Meats, about an 
inch and h half deep, taking care that they are quite 
dry ; — we recommend it to be Icept in, these pots, if it 
is forborne consumption — {the less it i^rtviucedy the better ^ 
is the flavour of the Soup) — if it be* sufficiently conc,en- 
trated to keep for sii months ; — if you wish to preserve 
it longer, put it into such bladders as are used for German 
Sausages, or if you*prcfer it in the form of Cakes, pour it 
into a dish about a quarter of an Inch deep ; when it is 
cold, turn it out and weigh jiie Cqke, and diving tt with 
a paste-cutter ii^o pieces' oJ* half an^uiice and an ohnee 
each; place them in a warm room, and turn theip fre-t 
quently till they jw thoroughly dried ; — this will take a 
week or ten days; torn them twi^ a day; — when .well 
hardened, and &pt in a dry place, tliey may be preserved 
for severaJi years in any climate, ♦ 

This extract ^ Meat«makes excellent “ Tahlettes de 
BoiziMow,’** for ihose who are obliged to ,*ieiidure long 
fasting. ^ ^ . 

If the surface becomes mouldy, wipe it with k little 
warm water, the mould]^ taste does not penetrate the 
mass. . ♦ 

after several days’ drying it does not 'become so 
hard as you wish^ put it wrto a JBatmmifrie Biew-pstn, or 

V. . ^ > • :n'2' ' * ' 



dM BEOTHS, GRAVIES, AND 90UF^« 

Milk^b&ikry (these, are made by J^inmaD, 

Norfolk -street, Strand,) till it is evaporated tQ ,the. con- 
sistence you wish — or, set the Pots in a c8ol Oven, in 
a Cheese-toaster, at a considerable distance froin the lire ; 
this is the only cafe, way of redudr^ it very inucb,;^ithqnt 
the risk of its Burning, and acquiring an extEcnaely dift- 
agreea^le acrid flavour, &c. i , 

Obs . — The ttses of this concentrated Es^^kce of Meat 
are numerous. It is equally economical and convenient 
for making extempore Broihs enumerated in the Obs. to 
No. 200, Sauces and Gravies for Hashed or Stewed Meat, 
Game, or Poultry, &c. 

You may thicken it and flavour it as directed in No. 
329; — to m^kc Gn^avy, Saufcei, &c. take double the 
quantity ordered foj Broth. 

If you have time and opportunity, as there is no sea- 
soning in the Sodj), ei^er of Roots, Herbs, or Spice, boil 
an Onion with or without a bit of Parsley and Sweet 
. Herbs, and a few' corns of Allspice, or other Spicq, in 
the water you melt the Soup in, which may be flayour^ 
with Mushroom Catchup (No. 43^), — or Eschalot ,Wine 
(No. 402), — Essence of*Sweet Herbs (No. 417), — Savoury 
Spice (No. 421, or No. 457), — Essence of Celery (No, 4Q9), 
&c. or Zest (No. 255) ; these may be combined in the pro- 
portions. jno§t hgreeahle to*-tfee<^alate of the. Eater - — ^,and 
are 'as portable as Portable Soup, for a very small portion 
will flavour a Pint. 

The Editor adds T^^thing to the solution of this. Soup, 
bub*a very little giouivj Black Pepper and some Salt , ^ 

N.B. If you are a careful manager, yon need not) always 
purchase Meat on purpbsc to make this , — when yo^ drfiss 
u large Binner, you can tnake very,^small,,qost, 

by taking •care of the trimmings and p;giWngSabf the meat, 
game,^ and poultry, you use; wash them well, put them 
into a Stew-pan>. cover them with the liquor you have 
boiled Meat in, and proceed ^as in the above Receipt; 
and see Obs. on Nb. 185. 

, Mem. This Pojbt^ble Soup is a most convenient article 
in Cookery — ^e^ieciaily in 9tkaU Families, where it will 
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save a great deal of time and trouble. It is also Economical, 
for no more wjll be melted than is wanted — so there is dq 
waste. 

Nine pounds of Neck of Beef , costing 2s. produced 

nine ounces of very nice Soup^; the* Bernes, when boiled, 
weighed ten ounces. 

Half an 0 3 ^ Cheek, cijsting Is. 9d. and weiglyn^ 14| 
pounds, produced thirteen ‘ounces- — but not so firm or 
clear, and far inferior in flavaur to that obtained from a 
Shin of Beef. 

A Sheep's Head, costing 9d., produced three ounces and 
a half. 

Two pounds of lean Meat, from the Blade Bone of Beef, 
produced hardly an ouiKie! ^ * 

The addition of an ounce of Gym Arabic, and 
ounces o^ Isinglass, to four ounces of the extract from 
a Leg of Beef, considerably di^inisRed the consistence 
of the mass, without adding to its bulk. 

It has been thought that the Portable Soup which is. 
manufactured for sa|p — is partly made with Ox-Heeh; 
but the experiment (No. 198), proves this cannot be, as 
an ounce of the Jilly from Ox-Heel costs Hd. For the 
cheapest method of procuring a hard Jelly, see N.B. to 
No. 481 ; nineteen^ Bones, costing 44(i. produced three 
ounces: — almost ask che^aS Salisbury ** 

We are informed, that there is now for sale at Leipsig— 
some Tons of Portable Soup — for Two shillings per pound! 
During the late whr, there was a gpeat deal imported into 
this country from Russia. • * 

A Knuckle of Veal, weighing 4|- pounds, and costing 
26’, Ad. pft)ducedjive ounces. • 

A Shi:^ of JpEF, weighing nine pounds, and costing 
Is. lO^c?.* produced nine ounces of concentrated Soup, 
sufficiently reduced to keep for several months.^ After 
the boiling, the bones in this joint weighed two pounds 
and a quarter, and the IV^at two pounds and a quarter. 

The result of these experiments il, that the product 
from Legs aud Shins of Be^ was almost as large in quanr 
tity, and of much superibr quality and flavour, as that 
obtained from any of the other materials; — the flavour 
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of the product from MuthMi* Veal, &c. is comparatively 
insipid. ^ 

As it is difficult to obtain this ready-tnade of good 
quality ~ and vre could not find any proper and circum- 
stanti^ diiectidna for makipg it, ,V7ln^^ bn firial, answered 
the purpose, — and it is really a great acquisition to the 
Atmw ajsd Navy — to Travellers, Jlnvalids, &c.— the Editor 
has bestowed solne time, &c.Mn endeavouring* to learn — 
and to teacb how it may be prepared in the easiest, most 
economical, and perfect manner. 

The ordinary selling price is from 10s. to 12s., but you 
may make it according to the above Receipt for 3s. 6d, per 
Pound — i, e, for 2^d. per Ounce, which will make ‘'you a 
Pint of Broth. , ^ 

Those who do not regard the expense, and like the 
fiavour, may add the lean of Ham, in the propprtion of a 
Xraund to eight poiffids qf Leg of Beef. 

It may also be flavoured, by adding to it, at the time 
,ybn put the Broth ipto the smaller Stew-pan, Mushroom 
Catenup, Eschalot Wine, £ssence| of Spice or Herbs, 
j — we prefer it quite plain — it is then ready to be 
Converted, in an instant, into a basin f f Beef Tea, fpr an 
Invalid, and any flavour may be immediately communi- 
cated W it by the Magazine of ^faste (No, 462). 

* iPo Clarify JJroth or Oriivy— (N q. 252^), 

•• Put on the Broth in a elean Stew-pan, break the white 
and Shell of an Egg, J>eat them together, put them into 
the Broth, stir it with ^ whisk; when it has boiled a few 
minutes, strain it through a Tamis or a napkin. 

Obs, — A careful Cook will seldom have occasion to 
clarify her Broths, &c. if ptepareU accoro^g to, the direc- 
tions given 411 No. 200. 
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GRAVIES AKP SAUCES. 

Melted Butter 

Is sotsimple and easy to prepare, that it is a matter of ge- 
neral surprise, that what is done so often in every English 
kitchen, is so seldom Sone right, ~ Foreigners may well 
say, that although we have only One'Sauce for Vegetable, 
Fish, Fle^li, Fowl, &c. — we hardly evw make that good. 

It IS spoiled nine times out o^ten, more from Idloness 
than from Ignorance^ i^nd rather becAU{|e*the Cook won’t 
than because she can’t do it, — which* can only be the fase* 
when Housekeepers #ill not allow Butter to do it with. 

Goon MELTED Butier cannot be made with mere 
Hour and water ; fliere 7nust he a full and proper propor- 
tion of Butter , — As it must be always on the Tahlc^ and is 
The rouNDATioN oe at, most all'our English 
ALCEs; we have ^ • 

Melted Butter and Oysters, 

^ Pai-sley, 

An?hovies, 


— Capers, &c. &c. 

• • 

I have tried every way of ftiaking it ; and I trust,, at last, 
-that I have written a receipt, whmh if the Cook will care- 
fully observe, she will constantly sucked in giving satis- 
faotion. 

In the quantities of the various Sauces I have ordered, f 
have had in view the prS^pding for a Family of half-a- 
dozen moderate people. 



iShrimps, 

Lobsters, 
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Never pour Sauce over Meat, or even put it into the 
dish ; — hoAvever well made, some of the (Company may 
have an antipathy to it; — Tastes are as different as 
Faces : — moreover, if it is sent up separate in a boat, 
it will keep hotjlonger, anid what* is left may be put by 
for another time, or used for another purpose. 

JAstly, — Observe, that in ordering* thfe proportions of 
Meat, Butter, *■ Wine, Spice, &c. inf4he following re- 
ceipts, the proper quantitjf^ is set down^ and that a less 

i imntity will not do ; — and' in some instances those Pa- 
ateg which have been used to the extreme of Piquance^ 
will require additional excitement.* — If we have erred, it 
has been on the right side, from an anxious wish to com- 
bine Economy, with Elegance, * and the Wholesome with 
tsbd Toothsome, The following we recommend as an ele- 
gant Belish to finish Soups and Sauces. , 


ZEST,. 

For ChopSy SaucfiSy 

AND 

Made Dishes, ' 

(No. 255,/' 

‘ is j^quante q»ir tesseitcep^ia^o^ f imparts to what- 

' ever it touches a most delicious Relish ; -,-it awakens 
^the Palate with de1ight,.-^fre8he8 Appetite, and in. 
stantly excites the good huxnotir of (evex;y man’s master) 
the Stomach. t' * 

Soon^titade Savoury Sauce, 

Stir two drachms of ,?£ST into a half-pint of melted 
butter (No, 256). I^t it boil up, and 8ti;ain it tliHSugh 
a sieve ; — or each Guest may ^d it at t^e Hk^Sedt, 
and agj^ist the vibration of his Palate to his own.Funcy. 

Sold at RuTLEii’s Herb-shopj oppoi^ite Heiiiietta 
Street, Cov^t Garden. ‘ ^ J 

It will kc^p, for any time, in any Climate. ' ' \ . 

■ T 

^ This may be easily accomplished by the aid of that Whip and^ 
^pur, which, Studenti^Oc long stan4ipg in the School of Good living 
are geaeraUy so ibod of eiillveQing their palate with, i. e* Cayerm 
and Garlio. 
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Melted Butter* 

Keep a pint stew-pan* for this purpose only. 

Cut two ounces of butter into little bits, that it may 
melt more easily, and mix more^ readily 51 - put it into the 
stew-pan -with a large tea-spoonful (i. e. about three 
drachms) of Flftur, (some* prefer Arrow Root, or^PStato 
Starch, No*. 448)^ and two ‘table-spoonsAil of Milk. 

When thoroughly mixed, add six table-spoonsful of 
watar ; hold it over the fire, and shake it round every 
minute (all the while the same way), till it just begins 
to simmer, then let it stand <)uietly and boil up. It should 
bo of {he thickness of good cream. 

N.B. Two table-spO(msful of Nok 439,*instead of the 
milk, will make as good Mjishroonb Sauce as need btff 
and is a ^Superlative accompaniment^ to either Fish, — 
Flesh, — or Fowl. % 

This is the best way of preparing melted butter; — 
Milk mixes with the butter much more easily and more in- • 
timately than water ajone can be made to do. This is of 
proper thickness to be mixed at table with Flavouring 
Essences, Andhovyf Mushroom, or Cavice, &c. If made 
merely to pour over v^etables, add a little more milk 
to it, ^ 

N.B. If the Butteh Oflfs, put a tjpoonful of*<dld water 
to it, and stir it tvith a spoon,— if it is very much oiled, k 

Parsley (No. 26fJ, Cuervil (No.^C4), Celery (No. 289), 
Chess (No. 397 *), Tarragon (No. 5|)6), Burnet (No. ^99), 
Basil (No. 397 ), Eschalot (Nos. 295 and 403), Caper (Nos. 274 
and 295), FennEi. (No. 265), Live» (Nob. 287 and 288), Curry 
(Nos. 348 Jhd 455).pScG (No. 267)^ Mushrooj* (No. 403), An- 
chovy (Nm. 270,^5d 433), Hagout (Nos, 421 and 457), Shrimp 
(N o. 283\ BpNlfjl BotJCHE (Noi 341), Superlative (No. 429), 
and v^riOuslE^lavourlfig £s:»ence^ See from No. 396 to 463. 

Any ^ the above Vegetables, &c. may be minced very finely, and 
sent to a little plate, and those who like their flavour may 

mix them wi^Melted Butter* &c. This is a hint for Economists, 
which will site them manV pounds of Butftir, &c. See Mem. to 
Na 266 * 

* A Silver Si^ucEPAN is i|§nitelythe heist, -^you may have one 
Eig enough to melt butter for moderate fai^y for Tour or fivu' 
pounds. • 
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must be pouied beckwi^rds md forwards frqm the Stew- 
pan to the Sauce-boat till it is right again. , 

Melted Butter made to be mix^ w^h flavour- 
ing Bipe^oeSy Qa^bups^ &c. should be of the thickness of, 
light Batter, thai it jnay ^dhere to. the f'isb, &c. 

^ Thickening — (No. 5^57).^ 

Clarified butter is best for this puipojp ; but if you have 
none readji put some Fresh Butter into a stew-pan over a 
slow clear fire ; — when it is melted, add fine Flour suflScient 
make it the thickness of paste ; — stir it well together*with 
a wooden spoon for fifteen pr twenty minutes, till it is 

S uite smooth, and the colour of a Guinea : this must be 
one very gradually and patieKtly ; if you put it over too 
£erce a fire to hurry it, it Vill become bitter and empy- 
reumatic; pour it into an ‘earthen pan, and keep it for 
use. It will keep yood^a fortnight in Summer,* and longer 
in Winter. 

, A large spoOnful will generally.be enough to thicken a 
Quart of Gravy. 

065.-r-This, in the French kitcheh, is called JRoiix, Be 
particularly attentive in making of it if it gets any burnt 
smell or Jtaste, it will spoil every thing it is put into, see 
Obs. to No. 322. When cold, it should be thick enough 
to cuf^ouf wjth* a knife, like a ,^id paste. 

If is a very essential article 'in the kitchen, and is the 
•^basisrof consistency in most hiade-dishes, soups, sauces, 
and ragouts : — if the. Gravies, ^c. aipirr too thin, add this 
Thickening, more or hjss, accordhig to the consistence you 
would wish them to have. 

Mem. — In ipaking ThRkening, — the less Butter, and the 
more Flour you use, the better ;'*-they thoroughly 

worked together, and the^roth, or soup put them 

to, added by degrees ; — take,iespCfcial incorporate 

them ^^ell tdgeth^r^ or your sauces, &c. will taste floury, 
jand b.?^ye a 4isg;a8ting, greasy appearance; — therefore, 
after you haye, thidkeiied your add to it some broth, 
.or wjatm water, in thie proportion of two table-spoon^sftl to 
a puit, w tne the Are, tb raiaie 

&c. thjit is not thoroughly facorpqrated with the 
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which you must carefully remove as it comes to the top. 
This is called (^anstiig, or hnishing the sauce. 

Half an ounce of Butter, and a table-spoonful of 
Flour, are about the proportion for a pint of Sauce to 
make it as thick as Cream^ • * • 

N.B, The Fat Shimmings off the top of the Broth Pot 
are sometimes Aibstituted.for Butter, (see No. 2^0)*, — 
some Cooks* merely thicken Aeir Soups ahd Sauces with 
Flour, as we have directed iif No. 245, ox Potato Fa- 
rina^ No. 448. 


Clarified Butter — (No. 259). 

Put the Butter in a nice clean stew-pan, over a very 
clear slow fire; watch it,— and^^whenet is melted carefully, 
skim off the butter-milk, &<;. which will swim on the* 
top; — let lit stand a minute or two fo|^the impurities to 
sink to the bottom, — then pour ihe clear butter through 
a sieve into a clean basin, leaving the sediment at 
bottom of the stew-pan.* • * 

Ohs , — Butter thus purified will be as sweet as Marro^ — 
a very useful covering for Potted Meats, &c.,*and for 
frying Fish equal ^to the finest Florence oil, for which 
purpose it is commonly i^ed by Catholics, and those whose 
religious tenets will .not allow them to eat. viands &ied in 
animal oil. 

Buhit Butter — (No. 260). 

Put two ounces of fresh butter iJto a small frying-pan; 
when it becomes a dark brown cc^our, add to it a trfble- 
spoonful and a half of good yui§gar, and a little pepper 
and salt. * ^ • * 

Obs, — ^^i ^fcn sed as sauce for boiled Fish, or poached 
Eggs. '■ ^ 

Oiled Butter — (No. 260*). 

Put two ounces of fresh Butter intp a sauce-pan set 
it at a distance from the fire, so that it may melt gradually, 
till it comes to an Oil, — |)d pour it off quietly from the 
dregs. ^ 
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Ohs. — This will supply the place of Oliva Oil ; and by 
some is preferred to it either for Salads or 

Parsley and Butter — (No. 261). 

Wash some SPai^ley vfery cl^an, and pick it carefully 
leaf by leaf ; put a tea-spoonful of salt ii^*o half a pint of 
boiling® water : boil the Parsley about ten mkutes; drain 
it on a sieve ; mince it qui^e fine, and ^hen bruise it to a 
pulp. A 

The delicacy and excellence of this elegant and innocent 
ReKsh depends upon the Parsley being minced very fine : 
put it into a sauce-boat, and mix with it, by degrees? about 
half a pint of good melted butter^ (No. 256) — only do not 
put so much "dour tb it, ^ the Parsley will add to its 
thickness; — never '^our Pasrsley and Butter over boiled 
things, but send ik^up in a Boat. ' 

Obs. — In French CoOkery Books this is called Melted 
Butter y English^ Fashion and, „with the addition of a 
‘ slice of lemon cut into dice, a little Allspice and Vinegar, 
** l)utch Sauced ^ 

N.B. To PRESERVE Parsley through othe winter, — 
in May, June, or July, take fine frdsh -gathered sprigs? 
pick, and wash them clean ; set en a stew-pan half full of 
watery jput a little salt in it ; ^il, and skim it clean, and 
their put'in^ the Paisley, and^iet it’ boi) for a couple of 
^minutes, and take it out, and lay it on a sieve before the 
fire, that it may be diied as quick as possible, — put it by 
in a Tin Box, and ifeep it in a dry place, — -when you 
Want it, lay it in a BaSin, and cover it with warm water a 
few minutes before you uue it. 

Goosefterry iSJxMce— (No. 2^)., 

Top and*^tail them close with o, paflr of felssprs, and 
scald l^alf a pint of green Gooseberries ; (kain them on a 
hair-sieve, and put them into half a pi^ of melted Butter, 
No. 256. if 

^ Some add grated Ginger and Lemon-Peel, and “the 
‘French minced Fennel, -—otlim send up the Gdoseberries 
whole or mashed, tirithout any Butter, &c. 
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Chervil,— — ^Tarragon, — Burhet, — Cress— 
and Butter — (No, 264). 

This is the first time that Chervil, which has so long 
been a favourite with, the sagacidlis FrtfncB Cook, has been 
introduced into |n English book, — Its flavour is a strong 
concentraticm of the combined taste of Pargley and Fennel, 
but more aromati? and agreeable than either ; and is an 
excellent sauce with boiled Pcjiltry or Fish. Prepare it, 
&c. as wc have directed for Parsley and Butter, No, 261. 

• 

Fennel and Butter for Mackarel, ^c. — (No. 265) 

Is prepared in the same manner^as we^have just de- 
scribed in No. 261. ’ ^ ‘ , 

Obs. — For Mackarel Sauce, or boiled Soles, &c. — 
some ^eopfe take equal parts of ^enntt and Parsley : — 
others add a sprig of Mint, or a ^uple of young Onions 
minced very fine, • 

MackareFBoe (No. 266). 

Boll the Refes oft Mackarel (soft roes are best); bruise 
them with a spoon with Jhe yolk of an Egg, beat up with 
a very little pepper ^nd salt, and some Feniiel and Parsley 
boiled and chopped ^very^ftne, mix«i with ahuGsA hjilf a 
pint of thin melted butter, see No, 256. 

Mushroom catchup, Walnut pickle, or Soy, muy be* 
added. ' 

. Egg Sauce — (No.*267). 

This a^eeable^paccompaniment to roasted Poultry^ or 
salted — r/made by putting three Eggs into boiling 
water, and4)oilltig theni for about twelve mtmites, when 
they will be? haj^d ; put them into cold water till yoja want 
them, — This wilLmake the Yolks firmer, and prevent 
their surface turrimg black, and you can cut them much 
neater, — use only two of the Whitens ; cut the Whites 
into smail dice, — the Yolks into bits about a quarter of 
an inch square, — put IhAlii into a Sauce-boat ; pour to 
them half a pint of melted Butter, and stir them together. 
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Obs , — ^The Melted Butter ior "Egg Sauce* need not be 
made quite so thick as No. 256. If you ^re for Supertax 
tive Egg Sauce, pound the Yolks of a Couple of Eggs^ and 
rab them with the melted butter to thicken it. 

N.B. Some <^ooks gamish Salt Fish with hard-boiled 
^gs cut in half. 

Plum^Pudding Sauce — (Nf ^ 269)1 

A glass of Sherry, half i glass of Brandy (or Cherry- 
Bounce’O, or Cura^oa (No. 474), or Essence of Punch 
(Nos. 471 and 479), and two tea-spoonsful of pounded 
lump sugar (a very little grated Lemon-Peel is sometimes 
added), in a quarter of a. pirvt of Thick Melted butter : 
grate Nutmeg on the<‘top. 

• See Pudding Catthup, N«», 446. 

Anchovy/Sauce — (No. 270). 

Pound three* Anchovies in a mortar with a little bit of 
Bq^ter ; rub it throufgh a double Hair-sieve with the back 
of a wooden spoon, and stir it into' almost half a pint of 
Melted butter (No. 256) ; or stir in a tatle-spoonful of 
Essence of Anchovy, No. 433. — Td the above, many 
cooks add Lemon-juice and CaycJline. 

Ofty. — Foreigners make tins sauCe with good Brown 
Saute (K6r329), orVhste ISafuce (No., 364), instead of 
•melte^l Butter, add to it Catchup, — Soy, — and some of 
their flavoured Vinegars, as Elder or l^arragon, — Pepper 
and^fine Spice, — swe^ herbs, — Qapers, — Eschalots, &c. 
They serve it with most Roasted Meats. 

N.B. Keep your Anchovies well covered, fir^t tie down 
your Jar with Bladder , moistened with Vinegar j and then 
wiped dry tie Leather over that : when lyoii .open a Jar, 
moisten th^ bladder, and it wijl come off easily — as soon 
as you^iave takeu out the Fish, replace the coverings ; the 
air soon rusts and spoils Anchovies. See No. 433, &c. 

i 

Qarlic Sauce — (No. 272). 

Pbqnd two doves of (JaTlk^^S*ith a piece of fresh Butter, 
abouf big as a Nutmeg : nib it through a double hair** 
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sieve, and stk it into half a pint of melted butter, or Beef 
Gravy'; or ina]pe it with Garlic Vinegar^ Nos. 400, 401, 
and 402. 


Lemon Sauce — ^No. 273^. 

Pare a.Lemon, and cut it into slices fwice as thick as 
a half-crown piAe ; divide these into Dice, and put them 
into a quarter of %pint of belted Butter/No. 2^^.* 

Obs, — Some Cooks mince a bit of the Xmow-Peel (pared 
very thin) very fine,, and add it to the above. 

Caper Sauce — (No. 274). - — See also No, 295. * 

To make a Quarter of a Pint, take a table-spoonful of 
Capers, and two tea -spoonsful of Viftegs^r. • ■ 

The present fashion of cutUng Capers is to mince one* 
third of thifem very fine, and divide the others in half ; put 
them into a quarter of a pint ol^melted Butter, or good 
thickened Gravy (No. ,329) ; stir them fhe same way as 
you did the melted butter, or it will oil. ’ 

Obs, — Some boil? and mince fine a few leave? of 
Parsley, or Qliervil, or Tarragon, and add these to the 
sauce ; — others tlte juice of half a Seville Orange, or 
Lemon. « 

Mem , — Keep the* Capej^bottle very closely cort^, and 
do not use any ^of the Caper liquoFi — if tlfF^apers are 
not well covered with it, they will immediately spoil ; an^ 
it is an excellent ingredient in Hashes, &c. The TDutch 
use it as a Fish Sauce, mixing it \^h melted butter. ^ 

Mogk Caper Sauce — (Nc# 275, or No. 295). 

Cut s^me pidhled Green ^’ease, — French Beans, — 
Gherkins^-*-^oraNastiiriiums, into bits the sue of Capers; 
put them mto hjjlf a pint pf melted butter, with two tea- 
spoonsful of L 6 ihon-juice, or niceiWinegsir. i 

Oyster Stmee — (No. 278). 

Choose Plump an4 Juicy Natives for this purpose : - 7 - 
Don't iake them out of tMir Shell HU you put them into 
the Stew-pan, see Oftj. to No, 181. 
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To make good Oyster Satice fbr ' half a tdozenr hea«% 
Fisk^Eaters^'^ovi oannot have less ihan.thi^e or fourdoiem 
Oysters. -T- Save their liquor ; strain it, and put it and 
them into a stew^^pan: as soon as they hoil* and the hsh 
plump, take them/>fF the Fire,, aad pour . tl|jB ,»GOritents off 
stew-^pan in\o a sieve over a clean basin ^iosh tha 
stew-ppn out with hot water, apd put intb it the strained 
liquor, with abbut an equal* quantity Milk, and aboufr 
two ounces and a half of Butter, with which you have well 
rubbed a large table-spoonful of Flour, — give it a boil up, 
and pour it through a sieve into a basin (that the Sauce 
may be quite smooth), and then back again into the sauce^ 
pan,—- now shave the Oysters, and (if you have the honour 
of making saupe for^‘‘ a Conulfiitiee of Tasted* take away 
ithe gristly part alSo)^tt^ in only the soft part of the Oysters z 
if they are v^y large, cut them in half, and them by 
the fire to keep hoi ; **if they boil after, they will become 
hard.'^ • 

f If you have not. Liquor enough, add a little Melted 
Butter, or Cream (see No. 388), or Milk beat up with the 
yolk of an Egg (this must not be pxit in till the sauce is 
done). Some barbarous Cooks add ^epp«‘, or Mace, — 
the juice or peel of a Lemon, — Horseradish, — Essence of 
Anchovy,’ — Cayenne, &c » : — Plam Sauces are only to taste 
of the*Jkigjrjsdi€nt fro^. which tkey d^ive their name. 

Obs, — It will very much heighten the flavour of this 
•Sauce to pound the soft part of half a dozen (unboiled) 
Oysters; rub it through a hair-sieve, afid then stir it into 
the usance: — this Es^viNCE of Oyster (and for some 
palates a few grains of Cayenne) is the only addition we 
recommend. See No. 44'!. r 

^Preserved Oysters — (No. 2g0)» ^ * 

Oj>en the Oysters carefully, aS^not to cut tfiem except 
in dividing the ^istlp which attaches the shells, — put them 
into a Moftar, and when you have gqt as many as you can,* 
conveniently pound at once, add jiibbut two drachms. of 
Salt to a dozen Oysters, — pound them, and rub 
•dirough the back of a hair-tfeve,^ and put them 
mortar again, with as much f'lour (which has been pre- 
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viously thoroughly dried) as will make them into a paste ; 
roll it out sever^ times, — ^ and, lastly, flour it, and roll it 
out the thickness of a half crown, and divide it into pieces 
about an inch square ; lay them in a Dutch oven, where 
they will dry. gently as pot to — turn them 

every h4lt hour, and when they begin to dry, crumble 
them, — they wfll take abqut four hours to dry^-^rthen 
pound them *fine, -T|^ sift them^ and put th€ni into bottlqs, 
and seal them over. • 

N.B. Turke dozen op Na^:ives required 1\ ounces 
of dried Flour to make them into a paste, which then 
weighed 1 1 ounces, — when dried and powdered 6^ ounces. 

To rfake half a pint of Sauce, put one ounce of Butter 
into a stew-pan, with three drachms qf Oystgr powder, and 
six table-^spoonsful of milk ; set it on .a slow Are ; stir it • 
till it boils, and season it with salt. 

This Powder, if made with Plupip Jhicy Natives, will 
abound with the flavour of the Fish ; and if closely corked, 
and kept in a dry place, •will remain go^d for some time. 

, Ohs, — This Extract is a welcome succedaneum wbfile 
Oysters are out of season, and irt such inland parts as 
seldom have any, i$^ valuable addition to the list of Fish 
sauces : it is equally good with boiled Fowl, or Rump 
Steak, — and sprinkled on* Bread and Butter makes a very 
good Sandwich, and, is eipccially worthy ‘thfi^ctice^ of 
Country Housekeepers — -and 'as a Store .Sauce for the 
Army and Navy. See Anchovy Powdkr, No. 435. * * 

Shrimp Sauce — (N6?283). ‘ , 

Shell a Pint of Shrimps, pick them clean, v^sh them 
and put tbiin into jialf a pint of §ood Mplt^d Butter. A 
Pint of u 4 |ishelled Shrimps is “about enough fo# Four 
Persons. 

Obs, — Some stevlr^ the*Heads and Shells of the Shrirpps, 
(wither without a blade of bruisej^ Ma^e,)’fof a quavter of 
an hour, and strain off tltejiquof to melt the butter with, 
and jadd a little Lemothsrjuice, — Cayenne, -t-and Essrace of 
Anchovy, — or Soy, — f^vice, &c, ; — but the Flavour of, 
the Shrimp is\so delicate it*will be overcome by any of 
such additions. , v* 










.^paymyfijl^ ,tob6^yt^W>tera ia-is fimrfa^ 
^f; if y®¥j' ^a^jC^ne my duUnai^ 

. ^ J hmv^.€^ Uv^J^y^nd boil it*:ai 

, 7^* jft(j3i,,owt;tbe Sif^mi and tha }Ud Cmal into a 
k<)d^ it half an ^^nee of Butter, pound it quite 
anM^tli, and rub it through a hair-sieve lyiths^^the back of 
a i^cmeti : C|it the of the Lobster into small 
aqp^resy orpull i|, #> .pieces^ widi a fork, put the ]|iounded 
S|^ 1 fil, 4 QtQ as much^ melted Butter (No. «56) as you think 
^WiU 4^;^ and ^ic till it is thoroughly mixed,^ 

ttbWv put to it the "meat of the Lobster, and Warm it on the 

boil^ which wUl spoil iis c&m- 
pUm^jemd its hrillimt Red colour will imm^Mxtel'^fade* 
Ifne (sibove is a v^y easy and excellent manner of tdaking . 
thieSsftiiPe,., i ' ' 

„ Sdme ' S^rbpg Beef or V eal^ Gravy instead of ted 
6u|ter, addhig Anchovy, .Cayenne; (Jatchnp, Cavicc,'Le-^ 
tnoorinicey^ef t»cklc, or #ine, 

^ jOos>’T*rSove d little of the inside Red Coral Spawn, and 
rub»i¥~tht<p^h" a siet^ (wUhpuJi»butt4r)S'^it is a very orha- 
afrtahjto 8prinkk#over^Fi8h; end if the ddti is 
sometime happen tp the most careful 
Ihere largo dinner ko dress, many 
i&X;rthlbgi^ to at^n^ t^). you ^fll find it a convenient 
tCN^o&eal your mirfortune frmn-lhe 
prying pf pll^ivproife Qdui'mcmds^ ^ » 

. , m^^ have been tried to^ prbse«vb 

178, Lobster $paw,,for a Store 

Vea must iUve'a'"H9n l^sbster, account of the Live Spawn. 

' Some a cynel eastern of tearing thin from the Fi^ 

'vhefore arelKHi{m^-^li& up tha tail of the Lbhster, and see that 

It h^ not b^eornwi^ of its £ggs;, — pour JSmoe 
> «p<»^ jts of ^ a]^utn <k to v%h It / 

" *' £>ar, but die finest pa^ Of. hs 
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Sj^n be kfejit scfae fiiftc in ati^g 

The following proi^ss mighty perhaps, »pfek^ it 
longer : — Put it into a Saucer pan of boiling water, with 
a large spoonM of Salt %i. it, and let ilibofi quick for five 
minuies; Xhen drain it on a.Jiair-«sicve ; spredd it out thin 
on a plate, and sht it in a Hutch Oven till jt is thm-eughty 
dried, grihd it i|r a clean •null# and pack it closely in 
well-stopped Bottles. See also^PoUed Lobsters^ No, 178. 

Sauce for Lobster ^c. — (No. 285). — See also No. 372. 

Bruise the yolks of two hard-boiled Eggs with the back 
of a wooden spoon, or rather poun^ then\j in a mortar, 
with a tea- spoonful of water, and the soft" insidd and the < 
spawn of the lobster ; rub them quite smooth, with a tea- 
spoonful of*madc Mustard, two talble-s^oonsfdl of Salad 
Oil, and five of Vinegar; season* it with, a very little 
Cayenne pepper, and some salt. / * 

Ohs. — To this, Elder or Tarragon Vinegar (No. 396), 
An<^bovy Essence (No. *433), is occasionally added.' 

^ • v-t 

Liver and Parsley Sauce — (No. 287),' or Liver and 
LetAon Sauce, * 

Wash the Liver (iNmust'be perfectly fresKfZ^ a Fowl 
or Rabbit, and bcal it five minutes in five table -spoonsful 
of water; — chop it fine ; or pound or bruise it in a small 
quantity of Uie liquet it was boiled iril and rub it^ through^ 
a sieve : — wash about one-third the ^Ik of Parsley leaves, 
put them on to boil in a little baling water, with a te»- 
spooriful of^alt in i^; lay it on a hair-sieve to drain, and 
mince it vei^ fine ; mix it with the liver, and put it into a 
quarter pint^of mdll^d butter, and warm it up ; — do not 
let it boil. • 

/ Or, ^ 

To medie Lemon and Liver Shuce, 

Pare oft the rind of a Lemon, or of a Seville Orange, as 
thin as possible, so as not to*<mt off any of the White with 
it.;' — hbw cut olF all the White, and out the Lemon into 
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dices* al^ut as thick as a couple of half-crowns ; pick out 
tha pJp^j and divide the slices into sma^- Squaw i’lrad 
these* and a little of the peel minced very fine to the Liver, 
^epared as directed above* and put them; into »the mCked 
Sutter^ and wai^ them together*^^ but do net let abem 
faoiL ' - ' 

N.&> The Poulterers can dways let ‘you have jfreiA 
Livers — if that* of the Fowl or Rabbk ^ not ^od, or not 
large enough to make as imich Sauce as you wkh. 

Obs. — Some Cooks, instead of pounding, , mince the 
Liver very fine (with half as much Bacon), and leave out 
the Parsley, — others add the juice of half a Lemon, and 
sofue of the Peel grated, — or a tea-spoonful of Tdrragon 
or Chili Vinegar, a <*.ab!e-spodnfnl of White Wine, or a 
^little beaten Mace er Nutmeg, or Allspice : — if you wiah 
it a little more lively on the palate, pound an Eschalot, ora 
few leaves of Tarragon/or Basil, with Anchovy or Catchup, 
or Cayenne. . , 

» Liver Sauce for Fisk ~ (^o. 

Boil the Liver of the Fish, and pound it a mortar with 
a little flour, stir it into some Broth, 81* some of the liquor 
the fish was boiled in, or meU^jd Butter, Parsley, and a 
few ‘grains of Cayenne, a jittle Essence of Anchovy 
(Nb, 4337rt**' or Catchup ‘(No.''439^ ; — give it d bnil 
‘ up, imd rub it through a sieve: — you may add a little 
Lemon- Juice, or Lei^gon cut in dice. ^ 

* V 

^ Celery Sauce, White — (No. 289). 

Pick and wash two heads nice White Celery, cut it 
into pieces about an inch long; stew it m ? phit of water, 
and a tea-spoonful of salt, till the Celery is 'teiider ; * mil 
aii*oqnce of butter with a tatile-spoonful of flour ; add this 
to half a pint of cream, and give it a boil up. 

N.B. See No.*409. 


^ So much depends upon the of the Celery, that we canndt 
any predse time tor th». Yoang^efib.^athered Cdery nriU beenhugh 
In three quarters of eu hou'l ^fll epmetimee take twJee ^s 
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(^elery Same Purte^/ar boiled Turkey^ Veal^ Fowls ^ ic. 

, ; . . (No. 290). 

C«it finiieiU half a dozen heads of nice White Celery that 
is <{nite ctean, and twoOnions sliced ;• pT|t in a two-quatt 
Stew-pan, with a small lump of Butter ; sweat them over a 
Slow fire till quite tender, then put in two spoonsfiil of 
flour, half d pint ol" water (or Beef or VearBroth), salt and 
pepper, and a little cream or rAilk ; boil it a quarter of an 
hour, and pass through a fine fiair-sievc with the back of a 
spoon. 

If you wish for Celery sauce, Avhen Celery is not in 
season', a quaiter of a drachm of Celery-seed, or a little 
Essence of Celery (No. 409^, will inciij)regnitte half a pint 
of sauce with a suflicicnt portion the flavour of the® 
Vegetable. ^ 

See Ohs. to No. 214, * 


Green, or Soml Sauce — (Vo. *291). 

• 

AVash and clean a large Ponnet of Sorrel, ])ut it iiifb a 
Stew-pan that will just hold it, with a bit of Billter the 
size of an Kgiz:,* covri’ it close, sot it over a slow fire for a 
quarter of hour, pass the Sorrel with the back of a wooden 
spoon through a hair-sieve, reason with Pepper, Saj],, and 
a small pinch of jiowrJcred^-Sugar, make it ho^-antl starve 
up under Lamb, •Veal, Sweetbreads, &c. &:c. Cayenne, 
Nutmeg, and Leirion-.luicc, arc sometimes added. * 

• » 

Tomata, or Lorc-Ayple Saucw — (No. 292). * 

See also No. ^43. 

Have twelve or flpitceii Xoicate^s, ripe and'rccl ; take off 
the stalk ; them in half; squeeze them jusj enough to 
get all the witcr and sc«ds out ; put them in a stew-pan 
with a Capsicum, and two or three table-spoonsful q/Beef 
Gravy ; set them on a slow stove for an hour, or till pro- 
perly melted ; then rub them through aj^amis into a clean 
stew*pan, with a link* white pepper and salt, and let them 
simmer together a few iiiinu^^. 

N.B. To the above the Fropcli Cook adds an Onion or 
Eschalot, a Clove or two, or a little Tarragon Vinegar. 
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Mod Tomaia Saiic^e -— (No^ '2^3). 

'Thft only difference between this and genuine ' Lbve- 
Apple<Sauce, is the substituting, the pulp of; Apple for tiiitt 
of Tomata, coloipring it with Ttironevie, and cOEnmunicattrig 
antacid flavour to it by Vinegar. , . . . 

‘ ' JEscAa/o^ <SaMce^~ (No. 294). , ' 

Take four Eschalots, and;, make it in^the same xnannor 
os Garlic Sauce (No* 272). ‘ , i 

. Or, - 


You may make this sauce more extemporaneously by 
putting two table-spoonsful of Eschalot Wine (No! 403), 
and a sprinkling of Popper and Suit, into (almost) half a 
^iht of thick melted* Butter. ,, »* 

Obs.-^This is £^n excellent Sauce for Chops, or Steaki^ * 
tnan^ ‘are very fond of«>it with Roasted or Boiled Meat, 
Pbiiltry, &c. ^ 

. ; J^^cJialot Sauce for Boiled Mutton — (No. 295). , 

* s This "is a very frequent and batisfactory substitute » for 
Caper Sauce** 

Mince four Eschalots very line, and put them into^a 
smaU sauce-pan, with almost hair a pint of the liquor the 
JVIqtton wftSL boiled in : let them boil up for five minutes : 
then put in a table-spoonful of Vinegar, a c|uarter teto- 
* spoonful of Pepper, a little Salt, and a bit of Butter (afe 
as a walnut) rollc^in flour; shake together till it bods. 
(No. 402) JSschalqt Wine. < . .?l 

like a little Lemon-peel with Eschalot; — 
tlie latter is much gmcliorafed ..by .the 
delicate ‘ at'orna of the fornfer . '* ^ j / 

Some Cefoks add a little finely choppe*! P*v'sjcy. ^ 

‘ Young Onion Sauce — (No. 296)* 

I^eel a pint of Button .Onions* and put them in wiate^ till 
ypu livant to.put them on to b6il ; put them, into^ 4 ,stev^ 
^ pan, with a quart of cold water : let them boil till tender : 
they will ,take (according tOi^tJ^eir size and age) frodiiialf 
an hbtir to an hOhr.' "You thiy put them irtto hulf a’lpiflt bf 
No. 307, See also No. 137. " ' ^ ^ ‘ 
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^ Onifin Sauae^iHo. 297), . 

^iWhosa vsho lilitihe fnU flavour of Owwwsonly cut off? the 
string^' aud jtop«. (without peehng off any of the skins), ;put 
thm into $alt. and and iet kn hour ; then 

wash theijifi, put them into a kettle with plenty of water, 
and boil them •till they a/e tender: now skin them, •pass 
them through a golander, and mix a little melted Butter 
Svith them. » 

N.B. Some mix the pulp of Apples, or Turnips, with 
the Onions, — others add Mustard to them. 

^ i ’White Onion Sauce — (No. 298). 

, The following is a mofe mild ajjd dcl{cate^ prepara- 
tion : — Take half a dozen of the largest aiid whitest Oniono 
(Ute Spanish are the mildest* but these can only be had 
ftoiTi August to December), peeli^therS and cut them in 
half, and lay them in a pan of spring-water for a qut^rter 
of an . hour, and then boil for a quarter 6f an hour — and 
then, if you wish thorn to taste very mild — pour off4hat 
water, and cover them with fresh boiling water,* and let 
them boil till •they# are tender, which will sometimes take 
three quarters of an hour longer — drain them well on a 
hair*^siove, lay them on lire chopping-board^ and chop and 
bruise them, put tho]n into a clean sauce-paac,- witli spme 
Butter and Flour, half a* tea-spoonful of salt, and some 
Cream, or good milk; stir it till it boils; then rdb the* 
whole through a taniis, or sieve, arming cream or milk,,|o 
make it the consistence you wish. » * 

Obs ^ — This is the usual sauce for boiled Rabbits, Mut- 
ton,' or Tripe. -^yhere must be plenty oS it; the usual 
expressioi^ signifies as lAuch, for we say, smother tliem 
with it. ^ * 

Brown Onion SauceSy or*Onion Grmry — (No. 2^9). 

’ ' Peel and slice the Onions (some put in an equal quan- 
tity of Gticumber or Celery) into a qutirt stew-pan, with 

II you wUh' to have thera^p^r^ mild, cut them ia quarters, boil 
five minuteain ]^leuty of water^iind tken drajor them, and 
cook them in fresh waters i 
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an D’ance of Butter; set it on a slow fire> and turn, thcf 
Onion about till it is very lightly browned iiow grqdu^Uy 
stk iwhalf an ounce of Flour; add a little broth, akid a 
little pepper and salt, boil up for a few add 

a table-^spdonfuU of. Claret, or Pdrt Wine, and same of 
Mushroom Catchup, — (you may sharpen it with a little 
Lenion<<^Juice or Vinegar,) — -and rub it through a tamis or 
fine sieve. t 

CuRHY Powder (No. 548) will convert this into ex- 
cellent Curry Sauce. 

N,.B. If this Sauce is for Steaks, shred an ounce of 
Onions, fry them a nice brown, and put them to the sauce 
you have rubbed through a tamis; — or some very small 
tinmd young silver Putton Onions (see No. 296), peeled 
tod boiled tender, and put in whole when your sauce is 
done, will be an aijceptable addition, 

Ohs, — If you have nc’ Broth, put in half a pint of water, 
and see No. 252; - 7 — just before you give it the last boil 
up, add to it another, table-spoonful of Mushroom Catchup, 
or tlie same quantity of Port Wine o^ good Ale. 

The flavour of this Sauce may be varied by adding 
Tarragon or Burnet Vinegar (Nos. 39G and 399). 

Sage and Onion^ or Goose^stuffing Sauce — (No. 300). 

Chop very* fine an ounce of Ojiion .and half an ounco of 
green Sage leaves, put them into a stew-pan with four 
‘'spoonsful of water, simmer gently for ten minutes, then 
ppt in a tea-spoonful 0 ^ pepper and salt^, and one ounce of 
fine^^ bread-crumbs ; mt; well together; — then pour to it 
a quarter of a pint of (Btoth, or Gravy, or) Melted Butter, 
stir well together, and simmer it a fe'\' V'inutes Ringer. 

Ohs. — This is a very relishing Sauce for Roast Pork, 
Poultry, Gebse, or Ducks; or Green Pease Maigrs 
Days.c 

See also Bonne Bouche for the above, No. 341. 

Great Mint Sauce — (No. 303). 

Wash half a handful of niceyoung fresh -gathered Green 
Mint (to this some add One-tlind the quantity of Parsley)^ 
pick the leaves from the stalks, mince them very fikie^ aad 
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pat them h&to a sauee-^boat, with a tea-spoOjiful of aK)i3t 
Sugary and foiB’ tabie-spocmsfui of Vinegar* 

ia the usual accompaniment to ^oliLatiib«; 
and an equally agreeable relish with Cold Lamb. 

If Gteeh Mint canntlt be procured^ ti^s sauce may be 
made with :Man^ Fiipe^far (No. 398)* 

^ • 

- A^le Sauce^ — (No. 304)^ 

Pare and core three good-sij£ed baking Apples, put them 
into a well-tinned pint sauce-pan, with two table-spoonsful 
of cold water; cover the sauce-pan close, and set it on a 
triveh over a slow lire a couple of hours before dinner, — 
some Apples will take a long time stewing, — others will be 
ready in a quarter of an *liour : — yheii tjie Apples are 
done enough, pour off the water, let them stand a fe\w 
minutes to^ct dry ; then beat them up with a Fork, with a 
bit of Butter about as big as a Nutmeg, ‘’and a tea-spoonful 
of powdered Sugar. ^ 

N.B. Some add Lembn-peel, grated^ or^minced fine, — or 
boil a bit with the Apples. Some are fond of Apple S«uce 
with cold Pork — ask those you serve if they desii>i it. 

Musfiroom ^auce — (No. 30.5). 

Pick ami peel half a pint of Mushrooms (the smaller the 
better), wash them v^ry clean, and put them i»Jto a sauce- 
pan witli half a pint of A^eal Gravy or Milk, a little Pepper 
and Salt, and an ounce of Butter rubbed with ai:able-“ 
spoonful of Flour, >^111 them together, and set them over a 
gentle fire, to stew slowly till tendeii; — skim and straiiiP it. 

— It will be a great improvement to this, and the 
two following SaijKS, to add to them the* juice of half a 
do^sen Mushrooms, prepa'Vcd tlie day before, by sprinkling 
them with same as when you make Catchup ; or 

add a large spoonful of go^d Double Mushroom Cptchup 
(No. 439). » 

See Quintessence oe.Mushuooms, No. 440. 

N.B. Much as we love the flavour' of Mushrooms, we 
aiust enter our protest against their being eatea in sub-* 
stance, ^when die morbid ’effects they pr^uee top often 
them worthy of, the appellations Seneca gave the^. 
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r^ifi^in fip^i iiMdMte'ng. l^joir palate 
with the seducing relish of this dqceitfu^ i^'^iig[us, to masti- 
cate it diligently/ ' ' r 

Wo jjo ^6;Iieve that Mushrooms ariO mntritive, — 
every one knows they are often dangerously indi^tible, — 
thevetqro the Rational Epicoro, will be content with ex- 
tracting the flaVour from them — whiclifis obtained m the 
utmost perfection by the pfoce4»s duticted in No. 4J9. 

Mushroom SaucOy Brown (No, 306). 

Put the Mushrooms into half a pint of Beef i Gravy 
(No, 186, or No. 329); thicken with Flour pud Bntter, 
and piocced a« abova * 

• 

Mushroom^ Sauce y Extempore — (No, 3P7.) 

Proceed as directed ‘m No. 266 to melt Butter, ^only, 
instead of two labl6-spoonsful of Milk, put in two of Mufeh- 
roopi Catchup (No, 439 or No. 440) ; — or add it to thick- 
ened Broth, Giavy, or Mock Turtle^Soup, 6ic. — or pUt In 
No. 296. 

Obs. — This is a welcome Relish with Fish, Poultry, or 
Chops and Steaks, &c. A cohple of quarts of good 
Catehlip (Np. 439), will make more^good Sauce than ten 
times Its cost of Meat, &c. ' „ 

^ Walnut Catchup wiH give you another variety; and 
Baii/s Ca\ ici, whicjli is excellent, arid sold at No. 8!, 
Nciv Bond Street. ^ 

Poor Ma7i*^ Sauce — (No. 3 1 0). ^ 

Pick a handful of Parsley leaves fiom the ^stalks, mince 
ih^m very fine, strew over a little, salU'shrcvUhne halija 
dozen, young green Onions, add these to the Parsley, and 
put th6m into a sauce-boat, with three t^iblc-spoonsful of 
Oil, and five o^' Vinegar; a^d sf)inc ground Black Pepper 
and Salt ; stir tqgether and seni it up. , 

• Pickled !^reiich Beans or Gherkins, cut fine, may be 
added, or a little grated, Hors^adish. * 

Obs. — This Sauce is in much esteem in France, where 
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poapte*of ‘taste, weary bf rich dishes, to obtain the charm 
>Gf -variety, ocilasipnaUy order the fare of the Peasant, 

' tlie Rich, tired with continual Feai^ts^ 

For change become their next poor Tenants* guestn ; 

* I Drink hearty draujhte'of Ah* from jdainlbrown bowls, 

And snatch the homely Rasher from the Coals.** 

* ' Dhjtben’s Pro%«c <0 “.4/^/0^ Lo»c.’* 

77ie Spaniard's Garlic Gravy — (No. '31 1). 

See also J^o. 272, 

Slice a pound and a half of Veal or Beef, pepper and 
salt it, lay it in a stew-pan with a couple of Carrots' split, 
hnd four cloves of Garlic sliced, a quarter pound of slicjsd 
Ham, and a lar};'e spgonful of water; set the stew-pan 
over a gentle fire, and watch wh3\i^ thereat begins tp 
stick to the pan ; when it does, turn il, and let it be very 
well browhed (but take care it yi notf at all burnt) ; then 
dredge it with flour, and pour in a* quart of broth, a bunch 
of sweet Herbs, a couple of Cloves bfuiacd, and slice in a 
J-ijmoji ; set it on again, and let it* simmer gently fpr au 
hour and a half longfir; then take oft* the fat, aiid strain 
the gravy frgm tlje ingredients, by pouring it through a 
uapkin, straining, and pressing it very hard. 

Obs, — This, it is saW, was the secret of the Old Spa-~ 
niard, who kept the house called by that hayie oTi*iIa7np^ 
stead Heath. , * * * 

t Those who love Garlic, will find it an extremeiy ricli 
relish^ j 

Mr. Miciiaki. Kelly’s*^ Sauce for Boiled Tripe^ Caff- 
heady or Coit;-ftec^-y-(No, 311^). 

Garliq Vinegaifa table- spoonful, — of IV^ustard, Brown 
S’pgjjir, and Bla^k Pepper, a tea-spoonful each, stirred into 
half a bil?d meited |)ulter. 

' Mr. Sauce Piquante. 

^ Poiiiid a table-spoonfu? of Capets,— land one of minced 
PoCtsley, — as fine as possible; then add the yolks of three 

- * Composer and Director of* the Mutic of the Theatre Royal 
Dtury and the Ic&llati Opera. 

o 2 
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hiurd sub them veil together with u table^p^nful 

of Mlii(stafd,-^bohe six Anchovies, and pdiiod them, mb. 
them through a hair-sieve, and mix with two table-spoons-f 
ful of Oil, one of Vinegar, one of Eschalot ditto, and a 
few grains of Ca^j'enKe Pepper ; rub** all these well together 
in a mortar, till thoroughly incorporated ; then Stir them 
into half a pint of good Gravy, 'or melted Butter, and put 
the whole through a sieve, 

fried Parsley — (No, 317). 

Let it be nicely picked and washed, then put into a 
cloth, and swung backwards and forwards till it is perfectly 
dry put it into a pan of hot fat, fry it quick, and have a 
slice ready to take it oV4t the moment it is crisp (in another 
Aioraent it will be spoilt) ; put it on a sieve, or coarse cloth, 
before the fire to dr^in. * 

Cfisp Parsley — (No. 318). 

Pick and wash yoitng Parsley, shake it in a dry cloth to 
drain thu water from it; spread it** on a sheet of clean 
paper, in a Dutch oven before the fire, and turn it fre^ 
quently until it is quite crisp, — This is a much more easy 
way of preparing it than Prying k, which is not seldom 
ill done:* Ol^s. — iK very pretty garnish for Lamb Chops, 
Fish, See, 

Fried Bread Sippets — (No. 319). 

Cut a slice of Broad about a quarter of an inch thick, 
divUfe it with a sharp knlTc into pieces two inches square ; — 
shape these into Triaiigle,s or Crosses; — put some very 
clean Fat iiuo an iron Fryijig-pau ; wBbv. it is hot, put in 
the sippets, and fry them a delicate light brotOn ; take 
them up with*' a Fish slice, and drain them\velMVom Fat, 
turningtthem occasionally; — tins will ^"ake a quarter of an 
hour. Keep the pan at such a distance from the fire that 
the fat may be hot ^enough to biv)wn without burning the 
bread ; — this is a requisite precaution in frying delicate 
tliin things. ^ 

Obs. These ate a pretty parwisA, and very weifiotue: 
accompaniment and improvement Id the finest Made 
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: *^*they mary also be sent up ^itk Peas^ aod^ 
other iSoUps;^but when intended for Soups, the Bi^ad 
must be ctit into bits, about half an inch square* * 

^ these are not done very delicately clem and' 
dry, they are uneatable! * 

Fried Bread- Qrund}s^ — (No. 320). * * 

Rub Bread (wldch has been baked two days) through a 
wire sieve, or colander; — or ^ou may rub them in a cloth 
till they are as fine as if they had been grated and sifted ; 
put them into a stew-pan, with a couple of ounces of Butter, 
jjaco jl over a moderate fire, and stir them about with a 
wooden spoon till they are, the. colour of a Guinea; spread 
tliem on a sieve, and let them stand»tcn jninutes to drain, 
turning them frequently. , ' • 

Ohs, — Fried Crumbs arc sent up roasted Sweet- 
breads, — or Larks, — Pheasants, Partridges, — Wood- 
cocks, — and Grouse, — or Moor Game ,. — \ especially if 
they have been hept long enough, • 

Bread Sauce — (No. 321). 

Put a small toi^cupful of Bread-Crumbs into a stew- 
pan, pour on it as rmi^h milk as il will soak up, and a 
little more ; or, iristcad of the milk, take the ^yiblets, 
head, neck, and leg«, Sea, of the Poultry, tfc. and ^tew 
them, and moisiVu the bread with this liquor; put it on 
the fire with a middling-sized Onion, and a dozen terries 
of Pepper or Allsf)ice, or a little Mace ; let it boil, then 
stir it well, and let it simmer till it* is quite stiff, and fhen 
put to it about two table-spoonsful of Cream or melted 
Butter, of a littlJ^ood^ Broth/, take out ‘the Onion and 
Pepper, and, it is ready. 

^"his ii an excellent accompaniment lo Game anil 
Poultry, &c., and a good vehicle for receiving variQu* fla- 
vours from THE Magazine of Taste (No. 462). .* 

, . Rice Sauce — (No. 32i*^). 

Steep a quarter of a pp^nd of Rice in a pint of milk,' 
wtlh- Onion, Pepper, &c. the last Recei|A: ^ when the 
rkre iis* quite tender (lake out the spice)^ rub * it through a 
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etoan.sUvTrpan: if too thi^k^ put a little^miMe 
it. , '> I . » 

a very delicate White sauce ; -r- and t air 
tables is frequently served instead of Bread Sauc^l > 

t Cl ^ ■ >* 

Browning — (N o. 3^2) * 

ft afponvenicnt article to coiour those or Sauees, 

of which it is supposed their deep brov'n complexion dq* 
notes the strength and savd/iriiiess of the composition. 

Burnt Sugar is also a favourite ingredient with the 
Brevvers, who use it under the name of “ Essentia Bina’' 
to colour their Beer ; — it is also employed by the Brartdy*' 
makers, in conbiderable qiianpty, to colour Brandy; to 
wbic^i. heside? enriifhing its cohiplcxion, it gives that 
^sweetish taste, and fulness, in the mouth, whii'h custom 
ha.s taught Brauc^ di inkers to admire, and prefer to tUa 
finest Cognac in its geqUme state. 

When empVycct for Culinary Purposes, this is some** 
times made with strong Gravy, or Walnut Catchup. Ihose 
who like a gout of Acid may add ajittle Walnut Pickle* 

Jt wfll haidly be told from what is commonly called. 
^{genuine Japanese Soy,”'*' (for whitk it is a very good 
substitute). Burnt Treacle or Sygar, —the Peels of WaJ- 
11 utj-^jCaytm no, pepper, — or ('apsicgms, — or Chilies, — 
Viivgai, — -Ciarlic, — and picklcrl Herrings (especially the 
Dutch),— Sardinias, — or Sprats, — appear to be the bases 
of alSiObt all the Sauces which now, to use the maker’s^ 
phrijisc,— stand unrivalled. 

Although indefatigakle research an<l experiment have pi^ 
us in pos’>essioti of the^* compositions, it would not be 
quitq fair to eniich the Cook at the’V.pense bf the Oil- 
&p.— we hope we have said enough 911 tliese subh-^ 
jepls to sastWy “ the Rational Epjcuie»* ' * 

P<iUhalf a pound of pounded Lump Sugar, and a tables- 
spopi^fft} .of wafer, into a clean iion saucepan, set it over a 
slow firp, and kee^ stining it with a wooden spoon till it 

* • u By tiie best account^ I can find, Sor is a preparation from the 
seeds of a species of Uie Dolkhos^ j^ic^pared by a fermentation of the 
fatriha df this sfeed in a stronj^ lixiri«in of common aalt.** — 

Tol. i. p. 430* ** 
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b^oome^ a bright brown colour, and begins to smoke ; 
then add to it an ounce of salt, and dilute it by’ degrees 
with water, till' it is the thickness of 8oy ; let it boil, take 
off the soumi land strain the liquor into bottles, which 
must be well stopped ; if you haVe iiot*an| of this by you, 
and you Wish W darken the colour of your sauces, pound 
a tca-iSpooqful of lump-si?gar, and put jt into ah iron 
spOon, with as nuidh water as will dissolve it; hold it over 
a quick fire till it becomes oFji very dark brown colour; 
mix it with the soup, while it is hot. 

Obs. — Most of the preparations under this title arc a 
medlejf of Burnt Butter, — Spices, — Catchup, — Wine, 
&c. We recommend the Tiatiojial Epictirc to be content 
toith the natural Colour of Soups nkd SatxcS, which, to 
a well-educated Palate are mych more’ agreeable, without * 
any of the»c cmpyreumatic additions ; however they may 
please the Kyc, they pluLmc the Sfbmach most grievously, 
so ^*‘open your Mouth and shut your Eyesf* 

For the sake of producing a pretty eolour, Cheese f — 

“ Caijmne'^ (No. 404)yr— “ Essence of Anchovy^' (N9. 4S3), 
&c. arc frequently adulterated with a colouring matter con- 
taining Red Lend!'? — See Acccm on the Adulteraiion of 
iwiotf, ‘2d Edit. 12mo. 18‘20. 

A scientific “ honwie dc Bouche dc Franre^* obsorvos — 
The generality of 6ooks!* calcine Bones, till^hcy are* as 
black as a Coal, and throw them hissing hot into die jtew- 
pan, to give a brown colour to their Broths, These ingre- 
dients, under the appearance of a nifurrshing Gravy, enye- 
lop our food with stimulating acid ahd corrosive Poison. 

“ Hoax, Or Thickening (No.<i257), if not made very 
carefully, f?roduces^actly the siinio efibct;"and the juices 
of Beef or'Vejl, burnt over a hot fire, tp give a^rich colour 
to Soup (;r"8auc(?s, grievously offend the Stomach, and 
create’ the most distiessing Indigestions. » * 

“ The judicious Cook will refuse the help of these 
incendiary articles, which* ignorance pr quackery only 
employ, — not only at the expense of the credit of the 
Cook, but the health of he,x employers.” 

N.B. The BEST DiiowNiT^ is good Home-made Glaze 
(No, 25i2), — Mushroom Catchup (No^439), — or Clarety 
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Of P6rfe Wine. See Also No. 257 J — or (:ut inealt ^to 
and broil them brown, and' then tew them. 

Gravy for Roast Meat — (No. 326). 

Most joints ^#ill 'afford Ssufficient trilnmings, &c. to make 
half a pint of plain Gi-avy, which you n?ay colour wifli a 
few dfDps of No. 322 ; — for those that do not, about haff 
an hour before you think the meat will be done, mix a sall^ 
spoonful of Salt, with a fuO quarter pint of boiling Water ; 
drop this by degrees on the brown parts of the joint ; set a 
dish under to catch it (the meat will soon brown again) ; 
set it by, — as it cools, the Fat will float on the surface; 
when the meat is ready,, carefully remove the Fat, and 
wartb up the •Gravy ,^und pour it into the Dish. 

** The Co?nmon Method is,, when the meat is in the dish 
jott intend to send it up in, to mix half a toa-spoonfui 
of Salt in a quarter ']ffmt of boiling water, and to drop 
sonic’ of this over die corners and underside of the meat, 
and to pour the rect through the bole the spit came out 
of,*^*-apd some pierce the inferior parts of the joint with a 
sharp ^cewer. 

The following Receipt was given us by a very good 
Cook: — You may make good ^/rowning for Roast Meat 
and .I^oultry, by saving the Ih'own Bits of Roast Meat or 
Broiled; cut them small, put thebl into a basin, cov«r 
them with boiling water, and put them away till next 
day; then put it into a sauce pan, let it boil two or three 
minutes, strain it thflhigh a sieve into a basin, and put it 
awAy for use. When want Gravy for Roast Meat, put 
two table-spoonsful into half a pint of boiling water with a 
little salt ; — if for Roasted Veal, puft\4ree tabfe-spoonsful 
into half a^pint of thin melted Butter. '* 

N.B* The Gravy which comes^dowU in the dish, the 
Cobl«F^(if she is a good housewife) will preserve to enrich 
Hashes oh little M.Anii Dishes, &c. 

Obs . — Some Qilinary profe^ors, who think nothing can 
be exceliept that is not extravagant, — call this 
GiiAV’^ not, I believe, in^pding it, as it certainly is,' a 
coi^liment to the laudable <0nd rational frugality of th^t 
inteuigent and sobef»minded people. 
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Thia^gravy should be brought to table in 
boat; preserve intrinsic Gravy which flowa j&ouiy|the 
meat in the Argyll. 

Gravy for Meat — (IJo. |327) 

May be madq with Parings and Trimmings, — or pour 
from a quarter to half a pint of the liquor in which the 
Meat was boiled, ^ito the di&h with it, an*d pierce the in- 
ferior part of the joint with a slj^rp skewer. 

Wow Wow Sauce for Stewed or Bouilli (No. 328). 

Chop some Parsley-leaves very finely, quarter two or 
three pickled Cucumbers, or^Walniits, and divide them into 
small squares, and set thfim by ready k — put into a sauce- 
pan a bit of BuUer as big as pn egg ; -when it is melted, • 
stir to it a rfable-spoonful of fine Flour, ^ and about half a 
pint of the Broth in which the BQef was boiled; add a 
table-spoonful of Vinegar, the like quantity, of MusHroolu 
Catchup, or Port Wine^ or both, anjl a* tea-spoonful of 
made Mustard; let it, simmer together till it is as thick 
as you wish it, put in the Parsley and Pickles to ge( wartUf 
and pour it over the Beef, — or rather send it up in a 
Sauce-tureeii, , 

Obs, — If you think the abote not sufricip,ntly pi^uante, 
add to it some Capers^ or a, minced Eschalot, oi* one or two 
tea-spoonsful o! Eschalot Wine (No. 402), — or Essence 
of Anchovy, — or Basil (No. 397), — Elder, or Tarftigon * 
(No. 396), or Hors^adish (No. 399^s^, or Burnet Vinegar ; 
or strew over the Meat Carrots tnd Turnips cut iftto 
dice, — minced Capers, — Walnuts, — Red Cabbage, — 
pickled Ctfcumberjf^or ^French Beans, 

• 

Beef S.#qcE — (No. 329), — cr Bromi Sauce for 

Ragout, Game, Poultry, Fish, ^ ^ 

If you want Gravy immediately, see Np. 397, or 
Nol 252^, If you have ♦time enough, furnish a thick 
and* well-tinned stew-pan with a thin ^slice ot' fat Ham 
pr . Bacon, or an ounce of jButter,/and a middling-sized • 
Onion;— on this lay a po^d of nice juicy ^WyJBqelt 
(as the ’object in making Gravy is to extract t^e DiUtri>- 
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'<^f the Mteat^ ft rtwist be t6 

430ljll^iiitlte^ ’th^ ^^nt&ining vesatefe, 'scored! 
ortwk’the^ Siirfaco^ t^ the action of the Water^) co^ef ^i^ 
8ieM-|SsiTr, set ^(t 6n . a slow fire ; when the tneat h^j^ns 
to brown, turn itiaboutf and lef it get slightly 'bfcH>^jDf6^A 
(but tal^ care it is* nx>t at all hiirrit) : th,en jSoai* in 1" f)int 
arid half of boiling water, «et the pan on the 
when it boils,— carefully catch the sotitn, — and then jJpt 
in a crust of Bread toastefi brown (don’t burn it)— li sprig 
bf Winter Savoury, or Lemon Thyme and Parilcy a .roll 
of jhiW-cut Lemon-Peel, a dozen berries of Allspic^, and 
a dozen of Black Pepper; cover the stew-pan closg,T6ti it 
very gently for about twoj^ hours, then strain it throiigh 
a sieve into Jv basing ‘ 

» ' If you wish to tiiickf.x it^set a clean stew-pan overa'slow 
fire^ with about a^i ounce of Butter in it; wheivit ktnfcltctl, 
to it (by degr^'s) as much flour as will dry it li]*?, 
stilting them. well^ together; when thoroughly mixed, po^ 
in a little of the G^avy, — stir it well together, and add tlie 
remainder by degrees ; set it ovlr^ the fire, let it simmer 
^ gently* for fifteen or twenty minutes longer, and skim oflf 
the fat, &c. as it rises; when it is abolit as’thick as' cream, 
squeeze it through a tamis. or^finc sieve, — and you will 
have.\4 fine J^ich Brown Sauce, at a very moderate Ex- 
pense^ and without much trouble* •• 

— If you wish to make it still vtore Relishing ^ — ^,if 
^t for Poultty^ you may pound the Liver with a 
Butter, rub it throu|h a sieve, and ^cir it into the Sadee 
you pul in the thickening. 

For a Kagout or G 4 ^e, add at the same tijthe a thbl6- 
sbobillhl of Mushroom Catchup, or 343,* 11)!* N6. '4ii5. 

• One oi les hoAnes hommes de Bouche Frnnzii''* ord^ 

addiddbTor Crame Gr«n;j'; — ^^For a pint, par-roast a Part- 
ridge a Pigeon ; out oiF the meat of it, pound it in a mortar, .and 
put it into the Slew-pan when you thicken the Sautfe.” We ^not 
eiiHsy f^oup ^ Sauce to he thicki^neu, — because it re- 
•^iiies^ (to give same quickness on the Palate it Had Het^efi 

. quantity ef PiquanU rnateriil8v.^whidh 

are thus 8mugg]^,AoWjtt,<the, without aflbr4jpg j any 

to ^the Mou^, api afc the risk of— highly offending; |he 
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of'S^P- 422> till! j««<fe 9£h9]J^a,i4HPftqa/-«9isi 
PP« ppred thi4, a, taWf- spoonful 

i$,lieiSt), and a few grama ofiQay^saa 
Pepper 1 -[ 7 , or ,yse dpu^>lc die quantitjj of Meat,— oi^a/^j* 
bl^ « ijilaiie, op Portable Spop (No. 2^3) t# it» f 

. you.fp^ v^ary flavour, by s^njetincic^ addiug a little 
baiU* pr Burnet Wipe (Np. 397), or Tarragon Vinegar 
(?fOy,39i6), fix a wmc-glas»s of QuiotcsscnCd of Mushrooftw 
(No, 450). ^ # 

,,See the 3V^A0 42ii>’ii; of Ta$t^ (No. 462). 

N.B. TJii? an excellent Gravy ; and at a large Dinner, 
a pint of It should be placed at oach end of the Table — 
jpu make it equal to thq most coatly Cons 0 rmn{ of the 
Parlsiati Kitchen. » * * ^ ^ 

, Those families ^vho arc frequently iu want of GraVy, § 
Sauces, <S^c. (\vithout plenty ot which no Cook can AuppQft 
the criilit ol‘ her Kitchen), should-ti&ecp *a stock of PORt- 
Soul’ OR (lUAzu (see No. ii52}; thv$ will tnake 
Clrdvy ivimcdiatehj . * 

' Game Oravy —(No. ,337). 

j Ohs, to No. 3i29. 

Oi^angc Gravy Sa^icc, for •Wild Ducks, Woodcocksj ISnipes* 

" Widgeon, and Teal, ^c, — (No. 358)| *,»• ^ 

Set a SauQc-pan with half a pint of Veal G^avy 
(Np, 19'2), add to it half a do/eii leaves pf Basil, a ^itnall 
OifipOi and a roll ofJL)range or Lernqp Peel, and let it boijl 
up for a few minutes, and strain it pff. Put to the c^pajT 
gtffyy,theipice of a Seville Orange, or Lemon^ half a tea- 
spoonful ofiSalt, titanic ofPejfp^i ^nd r glass, pf 
Wine : seqd it up not. Eschalot and Cayenne may be 
added. . • • , 

,Os6fi.^This is an excellent. Sauce for all'idiids 
wttteNfowl. ^ 

'Common way of gas^jitig ihp breast 
iliUn, Grange, cools and hardens the ffesh, aWfl 
every oneito eat Duck that way : — 'Spame people^ike Wild 
fowl veiV Httle done, and wkllout any Sauce. 

Graviss should always be •sent up in a covered boat:' 
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tiimOT klaej^ot longer ; And it leat^ it to choice lOl^faft 
timi^ika^y to partake o£ thorn or not* ^ v 

v.J'VtA T H 1^1 

lk>i^itfR Bouche for Goose, Duck, or Roast PoRifc'-^ 
. j ^ (No. 341). 

Mix a tea-spoonful of made Mustard, a salt-!spoonful qf 
S^t, *and a fe^Y grains of Ca^dfnne, in a large wine-glassfill 
of Claret or Port- wine ;* pour it into<»thc GoO^^e by a slit 
in the apron just before serving up;t or, as all the Com- 
pany may not like stir it into a quarter of a "pint of 
thick melted Butter, or thickened Gravy, and send it up in 
u Boat. See also Sage and Onion Sauce, No. 300. 

Or, ■ 

A F>ivouritf"Rei isH,ybr Boast Pork, or Geese, ^e, 
is^ ti»ro ounces of leayes of Green Sage, an otmre of fresh 
tJmon-Peel pared thib, shme of Salt, minced Eschalot, 
a^8*half a dr^ichm oP Cayenne Pepper, ditto of Citric 
Acid, steeped for a* fortnight m a pint ot Claret; shake it 
up* well every day ; stand a day to settle, and decant 
the clear liquor, — t^ule it, and cork it close, — a table- 
Spoonful or more ''in a quarter pint* of Gravy, or melted 
Butter. 


Savee^for Boast Pork, or Gfese, &c. — (No. 342). 

Put an ounce of Buttci into a Pint Stew-pan : when it 
lA melted, add to it half an ounce of Onion minced very 
fine ; turn it with a waodert spoon till h takes a light brown 
^louti then stir inca table- spoonful of Flour, a tabk- 
fqpoonful of Mushroom ^Catchup (with or without the like 
qudUtity of Port wim^, half a pint fh<5roth, dr water, and 


^ fi/tlli acid a -tablefSpooitful of Mushroom Catchup^ 
No*. wtead of the salt-spoonful of Sdlt, a tca-spoon^I of 

Np. 433. It the above articles are rubbed 
aiid put iuto<a close-stopped bottle, they will 

abav&isfrom Dr. Httnter^s CMdina^*' who 
il^ysit is a worth Rowing wwe agree with him, and so tell it 
little addition, wh^ch we think renders it a still more 
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» quarter of s^tea-iftpoonful of Pepper, the same of Sal|;» 
give them a boili — then add a tea-spoonful of 
and tlie juice of half a Lemon, or one or two tea-spoonrful 
of Vinegar or Basil (No. 397), or Tarragon (No. 396)) Or 
Burnet Vinegar (No. 39^>). , ^ ^ ^ 

Obs. — The French call this “ Sauce Robert ” (from 
tlie name of the cook who invented it), and are vcrjj fond 
of it with many things, which Mary Smith*, in the “ Com^ 
jflcie Housekeeper, ^WQ, 1772^^ p. 105, translates Roe- 
Boat-Sauce. See Obs. to No*J 529. 

Turtle Sauce — (No. 343). 

Put nito your Stew-pan a^pint of Beef Gravy thickened 
(No. 329) ; add to this Some of the ibllowijag Essence of 
Turtle (No. 343*'), or a wine-glassful of 'Madeira, the jnice 
and peel of half a Lemon, a few leaves of Basil,* an Rscha- 
lot quartered, a few grains of Cayfepne pepper, or Curry 
powder, and a little Essence of Anchovy; let. them siitimer 
together for five minuted, and strain tjrrough a tamis : — » 
you may introduce a dgzen Turtle ^Fpreemeat Balls. See 
Receipt, No. 380, &c. ^ ' * 

Obs, — This’is tlfe Sauce for boiled or hashed Calf's 
head, — Stewed Veal, — pr apy dish you dress Turtle 
fashion. , ” , 

The far-fotcht and* dea^- bought Turtle owes its' higk 
rank on the list oPsavoury Bonnes Bouches to the relishing 
and 2)iqua7ite sauce that is made for it ; —without, it w^>uld 
be as insipid as ariy^thcr fish is without Sauce. See Obs. 
to No. 493. • 

^Essencdi'^ Turtle — ^0. 343’‘> 

Essence*of Anqliovy (No. 433), one \8ine-glagsful. 
h Eschalot* Wine (No. 402), ^one iind a halflditto. 

. Basil Wine (No. 397), four ditto. 

Mushroom Catchup (No. 439), two ditto^** 

Concrete Lemon Acid, one drachm, vr some Art^Hl 
Iiemtm*-Juice (No. 407*). 

• - 

• See Ipasil \f ine, Na 3^7- 
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LeiDOinPe^l, ucrj/ thinly pared, three (ju^tep of an 

' (No. 455), a qfuWter of an oul|b<i.'' ^ 

■‘Sii^ 'ibr^A wbek to ^et thd of the Leitiim- 

Peel&c. ^ \ iw M* . 

Ohs . — is very convenient to pxitcmpoianebiisly 
Tyrtlcfy Soup, Sailcc, or Potted Meats, llagoMs^ 
voury Patties, Pics, &c. &c. 


Wine Sauce for Venhon or //ar<? — (No. 314),. 

A quarter of a pint of Claret or Port Wine, the sanaq 
quantity of plain unflavoured Mutton Gravy (No. 347), 
and a table-spoonful of Currant Jelly : let it just boil up, 
and send it to table in a sauce-boat. 


Sharp Sauce for 'Venison — (No. 345). 

Put into a silver, gt' very clean and well-tinned saucc- 
pam,* half a pint .of the best white-wine vinegar, and a 
quarter of a poimd.of loaf-sugar pounded : set it oveV the 
firo^^and let it sitnmcr gently; skim it carefully; Jiaur it 
tbrottg^i a tanirs or fine sieve, and send it up in a basin. 

— Some people like this beiter than the Sweet 
Wine sauces. 

' • t ^ 

Sweet Sauce for Venison or H::re — (No. 346). 

Put some Currant- Jelly into a stevf-pan; when it is 
melted, pour it into a sauce-boat. 

N.B. Many send i1?to table without melting. To make 
Currant-Jelly^ see NB. 479*. ^ 

This is a more salubrious reli&h than either Spice or 
Salt, and wh*en the Palate protests Against animal food 
unless its flavour , be masked. — Currant-J'^lly is a good 
accotnrpanitnent' to Roasted or Hauhed'Meats. 

V Qravy for V^mson or Haie — -(No. 347)^ » ' f 

The best gravy for Venison *is that made Ivith th6 
mings of the Joint ^f this is all used, and you have no 
Tindresscd Venison, cut a scfe<j of mutton in pieces : bipil 
i\la Jtltlfe btdwft ; (then gut i^into a clean stew-p^tl, y iyi ^ 
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qiiWi WboHin^ wa^er; covef h close, and let it 
gently foj: hofft uncpyqr the 9tew-paii».pnd’ l,e^ it 
re<^qq€[ ^6 tbrep quprtera ot 'a pint; pour^it.tbrough^ hair- 
sieve *; take the fat off, and send it up m a boat. -V It is 
oply to be ^Ofisoped with a Httle salt, that ittipay nbtoyer- 
poyyer the tiaturaf flavour. of the meat. You may colour 
it with a ver^ little of No. 3^^. » * 

N.B. Some prefeathe unseasoned Beef Gfravy, No. 186, 
which you may make in five minfites with No. *252. 

The Queen’s Gravy of Mutton, as made by her 
Majesty’s' “ i^scnyer de Cuisine^* Monsieur La Montagpe. 
“ Koast^a juicy leg of Mutton three quarters; then gash 
it in several places, and prci^s out the juice by a screw- 
press.” — From Sir Kekklm DigipVs (^odiery, 18mo. 
London, 1669. , 

^ , * Cnrry Sauce — (No* 348/ 

, Ls^ made by stirring a sufficient quantyty of Curry slufiT^, 
(see No. 455) into gravy or melted butter, or onion sauce 
(Nos. 298^), or oniqn gravy (No. 299, or No, 339)^* 

The csdinpositions of Curry Powder, and the Palates of 
those^ who eat ft, vifry so much, that we cannot recom- 
mend any spccilic quantity. .Jhe Cook must add it by 
degrees, tasting as she, proceeds, and take car^e not t^o jput 
in too mudk. » * • 

0^^s.~rhc Curry Powder (No, 455) approximates more 
nearly to the best Indian Curry stuff, and is an ngreeJble, 
and. well^blendcd; mixture of this classjof aromatics. 

N.B. To dress Cuhries, sec No. 497» 

a t!ssen<^f Ham — 35.1), * 

E^senci? oii llAM and of BrxFj-maj^ bo purchased at 
the Eating-hdusesVhich, cut up those joints, --r-llm former 
for half a crown or three shillfngs a Quart ; it is therefore 
a most s Economical relish for Made-Dishes^M and give 
pi^«qnp^itp Sauces, dec. * ^ } 

{ ‘(?ri«&iwcc— (No. »55). V ' * “ 

Tp^bajf !a^ pmt of Gfavy^jjfo. 3i9)ft ,ad4[ 'an^jbunp^' of 
fresh B’uiter, and*a laftile-spobriful of /Flour, previousljf 
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well together^ the flame of Mushroom or 

two tea-spoonsful of Lemofi -juice, oro bf 
made Mustard, one of minced Capers, half a one of Bla^ 
Pbpjper, a quarter of a rind of a Lemon, grated very thfh; 
a tea-spoonful of Essence of ‘Anchovies, and a little 
Eschalot wine (No. 402), or a very small piece of mincOd 
Eflcbalot, and a little Chili Vinegar (No; 405), or a 'few 
grains of Cayenne ; simmeT togethei^ for a 'few minuted, 
and pour a little of it over the Grill, and send* up the rest 
in a sauce-tureen. For Anchovy toasts. No. 573, or 
No. 538. 

Or, 

^ Stance ^ id Thrtare. 

Pound in a moVtar threa hard yolks of Eggs ; put them 
into a Basin, jyid add half a table-spoonful of made 
Mustard, and a littfe* Pepper and Salt; pour to it by 
degrees, stirwrjg it fast all the ^ while, about two wine- 
glassesful of salad. oil, — stir it together till it comes to a 
good tjiickncss. » 

N.B. A little Tarragon or Chervil minced very finely, 
and a little Vinegar, may be added t or some of the in- 
gredients enumerated in No. 37C. 

OJi§>. — This from the French Artist who wrote the Re- 
ceipt for dfessing a Turtle. • 

Bfern , — These are piquante relishes for Anchovy toasts 
(No. 573, or No. 538); for Broiled Devils, &e. “ Fr- 
ritahle Sauce see No. 53S ; and a refreshing 

excitement for tiiose*'idle palates, who are as incessantly 
mumbling out ‘‘ piquanie^piquaniCy^ as Parrots do Pretty 
Toll, Pretty 'Polir , . ^ * 

^ • 

Eor palates grown callous al^jciost tolilisea^^ 

Who peppers the highest is surest to please.” 

V Goldsmith. 

Sauce for ^eaks, or Chops, CirpLETs, ^c, — 
(No. 356), See also No. 331. 

ypur Chops but of Frying-Pan ; — for a poun4 
df meat keep & table^spoonfel of ihe Fat in thtf Pan,, oir 
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of itBSiiouch Siw 

^ wp .make it a? paste ; ,rub it .well tog^tke^ .over tie :fre 
;^ey aie a ftttie brown, -e-- then add as muoh boiiis^ 
\r?)l^r as will reduce it to the thickness of good cream, 
and a table-spoonfql of^Wpshrocyai or ^Walnut Catchup, 
or Picjklq, or Browning (No, 322, or No, 449) ; let jt boil 
^ether a tew minntes, and^pour it through a sieve to the 
Steaks, &:c. - ^ 

Ohs. — To the above is sometimes added a sliced 
Qnioit, or a minced Eschalot," with a table-spoonful of 
Port wine, or a little Eschalot wine (Nos. 402*, 423, 
or 135). Garnish with finely scraped Horseradish,* or 
pickled^Walnuts, Gherkins, &c. Some Beef Eaters like 
chopped Eschalots in one SJmeer, and Horseradish grated 
in Vinegar, in another. Broiled Mushrooms "are favourite - 
relishes to Bccf-Stcaks. 

Sauce Piquante for Cold Meat, Game, Poultry, FisJ^ 
or Salads — (No. 359). « See also No. 372> and Cucumber 
Vinegar, Nos. 399 and 453. • 

Pound in a mortar tlfc yolks of two eggs that have been 
boiled hard (No. 547), with a mustard-spoonful of made 
mustard, and a little pepper and salt; add two table- 
spoonsful of Salad Oil ; mix well, and then add three 
table-spoonsful of Vinegar ; rub it up well till* it is*''^iuite 
smooth, and pass it through a tamis or sieve. 

Obs ^ — To the above, some add an Anchovy, or a table- 
spoonful of Mushroom Catchup, or ^Valnut Pickle, some 
finely chopped Parsley, — grated Hr^rsoradish, — or young 
Onions minced, or Burnet (No. 399), Horseradish (No. 
391)*, or <No. 40^JX-‘ or Tarrag?)n, or Elder Vinegar 
(No. 396),, &c., and Cay^ne of minced Pickles, Capers, 
&c. This h relish for LolAters, Grabs, Cold 

fish, &c. " « , 

SAiicii FOR Hashes of Mutton ok Beef — (No. 360). 
See ^Iso Nos. 451, 485,' and to maj|e Plain Hash, 
Nb. 486. 

,, llnlejss you are quite $ur#you perfectly understand the 
P.ar^tc of those you ^re working for , — sheuf thxise pAo 
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are to eat the Hash this Receipt ^ and beg ofjtkem to ^i^et 
you hdw they wish it seasoned. ^ ^ 

Half the number of the ingredient^' enumerated trill be 
> more than enough, — but as it is a Heccrpt so often waiMted 
we have given variety. §ee also No. 486. 

To prepare the *Mcat, sec No. 484. , , ' 

Chop the bones and fragn\pnts of the joint, &c., and 
put them into* a stew-pan, -and covej them 'with baling 
water, six borries of Black, Pepper, the same of Allspice, a 
small bundle of Parsley, half a head of Celery cut in pieces, 
and a sihall sprig of Savoury, or Lemon-thyme, or sweet 
Matjoram ; cover up, and let it simmer gently for half an 
hour. 

Slice half an ounce of Onioh, and put it into a stew-pan 
with an ounce of BuUer, fry it over a sharp fire for about a 
couple of minutes, till it takes a little colour ; then stir in 
as much Flour as^ will make it a stiff paste, ancl by degrees 
mix with it the gravy Jou have made from the bones, &c, ; 
let it boil very geiftly for about a quarter of an hour, till it 
^ is the consistence df cream, strain it through a tamis or 
sieve into a basin ; put it baclc into * the stew-pan ; to 
SEASON IT, see No. 451, or cut in a few picklecfOnions, — 
or Walnuts, — or a couple of Gherkins, — and a table* 
spoonful of Mushroom Catchup, — or Walnut or other ^ 
Pickle Liquor,* — or some Capers, arjtl Caper Liquor, — or 
a table-spoonful of Ale, — or a tittle Eschalot, or Tarragon 
' Vinegar; cover tht bottom of the disk with Sippets of 
Bread (that they may^become savoury reservoirs of Gravy), 
which some toast and,cut into triangles. You may garnish 
it v^itb fried Bread Sippets (No. 319). 

N.B. To i^isn IN PEur»B; 5 'ioN, — it should be 

laid in this Gravy only jtist long enough to get properly 
warm through, t a , 

Obs. — If any of the gravy that was sent up with, or ran 
from Vve joint when it was roasted, be left, it^^ilLbe a 
great improvement to the Haslv " v 

* If you>ish to cnake Mock Venison, — insteaa of^fae 
Onion, put in tVo or three Cloves, a table-spoonful of 
Currant Jelly, and the sam€ quantity of' Claret or Port 
wine, instead of the Catchup.^. ^ 
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PuRKY Hash by Vjiwklin|r«obM«f'^f 
» MJ3#,A pittt qf * 1 ^ 0 - 329 U aq eiAeUent^iSlrat^ to it>arm 


or Ppiritry, 


So^uce for Haihi^d^v Minced Veal- 
S^eNo. 511. 


XNplaei). 


tl}e.bpti08 of cold roagt or boiled V<eaVdre%e thein 
^our, aotl put them iqto a stew*-pan'^ with a pHit 
and^a hi^lf of broth or water, a«3tnaU Onion, a Uttle grated 
pr^p<?ly ixunced Lemon-peel, or the peel o^a’quarter of a 
jbemon, pared as thin as possible, half a tCfSHsp^ftil 
6f satfpand a blade of pounded Mace; — to Thicken i!/rbb 
a tablor-spoonful of Flopr into- half an ounce of Butfer; 
^tlr it^into the broth, and set it on the fii^VRhdtlht it boil 
ver^ gently, hr about half an iiour, stiain through a tamis 
or^^feve, attd it is ready to put the^eal to warm up, 
wliUSh is to be done by placing the Stew-pan by thfe dde'of 
thp fire, Squeeze in half a lenufii, and co^er the bottom 
O'rtliQ^ dish with toasted bread sippetS cut into triangles 
and garnish the dish with slices of Ham or Baco)^. See 
No^. 5i6 and 527. , 


English i^Cooks commonly called >'W mTV> 
.S\ucK — (No. 364). ^ v* . 

'Cut in square gieefe, hdf an inch thick, two pounds of 
Jfe^n'Veal, half a pound of lean Ham, ttfelt in a stdw-pan 
two ouhecs of ; when melted ^let the Whole stmuier 
until it IS ready to catch at the bo^om (it requires ^oat 
attention, as if it happen to catch ' at ^the bottom joT the 
st^w-gan, it will spoil me look of jfodr Sauce), then add to 
itU^ree table-spoonsiul af«floun; when welUmixed, add 
tb'lt thiee pinis qf broth or water, pow a littte at a tfme, 
that the th^i^ening^c smoot|i, stir it until it boil, put|hq 
sWW'i'p^jn the coiiier of the stove to boil gently fdr two 
houV^ sl&on it with four cloVes, one onion, twelve pepper- 
coras^a^lade of mace, a lew mushroQuis^d A fagi^ m^e 
of ffei^sley, a sprig of thyme* and a bay-leaf. Let the 
2^auce reduce to a qaait, ihe fat off, and stVaiu it 
through a tamis ctothr ^ » 
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To make a Bechamei, Sauce, add to a of The 

above, a pint of good cream, stir it until it reduced to a 
good thickness; a few mushrooms gitti'a good flavour to 
that Sauc^, ^strairi it through* a tamis^ietoth;^ ^ ^ II . 

^tbove was given us Ijy a .French Artist. 
f *. * < • . . ■ 

A ^ore Ecommicctl Method of makmg*n Pint of W intE 
V » .Sauce— (No: 364-^3). ,, 

Put ^uaf parts of broth^and milk iilto a stew-pan with 
an oni^ and a blade of mace, set it on the fire to boil ten 
minutes; have ready and rub together on a plate an ounce' 

, of Flour and Butter, put it into the stew-pan, stir it well 
till It boils up, then stand it n^ar the fire or sto’^e, stirring 
it every now and then till it becomes quite smooth, then 
/strain it through a si^ve into a basin, put it back into the 
ate w-pan, season it with salt andHhe juice of a small 
lemon^. b^t up thO’^yolkf* of two Eggs well with'about thiee 
tab]^-ftp6onsful of milk, ^rain it through a sieve into your 
Sauce> stir it wdl ahd keep it near, the fire, but be sure and 
dp t{Oi lei it boil, for it will curdle. 

Obs,^A convenient veil for boiled Fowls, &c. whose 
complexions are not ipyiting. * ^ 

Azem.— With the assistance of the Magazine pf Tas^ 
(No^ 462) you may give this Sauce a variety pf flavours. : 

OUs^ — B^PiJamel implies a thi^ white Sauce, ap-^ 
proacjiing to a batter,— and takes its name from a wealthy 
Frenuh Marquess, maitre d'hotel de Louis XLV, and famous 
for his patronage of *^65 Officiers de Bpuchef — who have 
immortalised ,him> bye calling by his name this delicate 
composition: 

Most ‘of IhecFrenl^h Sduces take thftit name f|om the per- 
son whose palate they first pleased, as d la Maintenon 
or from soi^e famous Copk who invented them,, as “ Sauce 
“ d la MmUzeurf &c. 

We«>hs?ve in the English kitchen, ohr “ Anxi'ijx ” for 
Gravy, and the little “ Sandwich,’* monumil^^eire 
j^ennmsJ\ o ''v. , , ^ 

And thus Mokteith 

Has^ hy im vessel, savdf Wf Name from Death.^ 

‘ C' t'Knxo^sArtofCo^erif, 
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' Poiufade Saucft — (No, 365). 

This, as its title tells ns, is a Sauce of French ^traction. 
The fdltowfaff receipt is; from La CuisihQre Bimaeoisey' 

4 Ao ' • ® . • 

page 408. 

Put A bit of butter as big^ as an egg into a st$w-pan 
with two or Jhree (bits) of onipn, carrot, and turnip, cut in 
slices, two eschalot!, two cloves, a bay-leaf, thyme, and 
basil ; keep turning them in tie pan till they get a little 
colour,— shake in some flour, and add a glass of red Wine, 
a glass of water, a spoonful of Vinegar, and a little Pepper 
and SaU, boil half an hour, skim and strain it.” 

^ • . . 

Mystard in a Minute — (Nq. m. , 

Mix veryj^radually," and ruL togetlier in a mortar, an 
ounce of flour of Mustard, with tigee table-spoonsful of 
Milk (cream is better), half a tea-spoon(pl of. Salt,' anil the 
same of sugar, rub them \vell together t^jll quite smooth. 

OIjs, — Mustard made in this manner is not at allbifter,** 
and is therefore instantfy ready for the table. 

N.B. It has beentsaid that Flour of Mustard is some-r 
titles adulterated with common flour, &c, &'c. 

The Mustahd sohlat ApoTiiiiCARiEs* Hall is. excel- 
lent, where may also b« hat^all sorts of Peppers, Spices, 
&c. of the best quality, and very finely powdered. ^ 

Mi/btaud — (N o. 3j?0). 

Mix (by degrees, by rubbing together in a mortar) the 
best Durham flour of li^stard^ witl^ vinegar — ;wbite wine— 
or cold water, in whicS scraped Horseradish has been boiled ; 
mb it well together for at least Ten mumtes^ till it is per-- 
fectly smooth; il wifi keep ii\ a stone jar closely stopped, 
for a fortnight;— oni[y put as much into the Mustam^pot 
as wilt't^ ^sed in a day or two, 

T^^^ady-made MusTfAED prepared at the oil shops 
is mixed with about one-fourth part salt : this is done to 
preserve it^lf it is to be kept ipog; otherwise, by all means 
omit it. — The best way bf eating Salt is in substance. 

See* also Recipe Nb. 427. 
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Mustard is the best of all the simulants ’that 
are employed to give energy to the Digestive organa. — It 
was ih high favour with our Forefathers; in thS North- 
nmherlmd Household Book for 1512, p. an order for 
an annual supply of 160 gallons o¥ Mustard. 

^ome opulent Epicures mix it with Sherry or Madeira 
wine, distilled or flavoured Vinegar, instead of Horse- 
ra^ishll^ter. 

The. French flavour thei^ Mustard with Champagne and 
bdier Winek, — or wi^h Vinegar flavoured with Capers, — 
Andiovies, — ^Tarragon, — Elder, — Basil, — Burnet, — Gar- 
lic,— -Esphalot, — or Celery, — see No. 395 to No^402 : — 
warming it with Cayenne, pr the various Spices ; — Sweet, — 
Savoury, — Herls,— Truffles,*^ — Catchup, &c, &c., and 
' seem to cbnsider Mustard merely as a vehicle of flavours. 

N.B. In Mon,s. Maille et Aclocque’s , catalogue of 
Parisian Bows' jBows/^ there is a list of twenty-eight dif- 
ferently flavoutedcMustards. 

u. ^ ^ ‘ Sait— (N o. 371) 

Is aliorum condimentorum Condimenium,'^* as Plutarcli 
calls it,) Sauce for ^uce. 

Common Salt is more relishhig than Basket Salt;- 7 -it 
shotthd be nrtfparcd for the Table by drying it in a Dutcli 
oven before the fire ; then putjt on a clean paper, and roll 
it wjth a rolling-pin if you pound it in a Mortar till it is 
quite fine, it will look as well as Basket Salt. Maldex 
S^ALT is still more pt^uante. 

%• Select for Tab%e use the Lumps of Salt. 

Obs.—Yonv Salt-Brx must have a close cover, and be 
kept in a dr;^ place. « ^ ''' 


* SAUf^D Mixture — ( r^O(p3?^2). 

See al|0 Nos. 138* and 4^3. 

Endeavour to have youn^^lad Herbs as fre^h possi- 
ble; if you suspect they dfc not rnorningf ^^hfredy* 
they will be much refreshed by lying an hour or two in 


spring-water; then carefijjly wash and pickAthem, and 
trim off ail the worm-eat^pf caukerea,^dry leaves, 

and, after washing, let them remain a while in the colander 
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to drain i la$tiy, swing. them gently in a clean napkin; — 
when properly j^icked and cut, arrange them in the Salad 
Dish, — mix the Sauce in a Soup plate, and petit into an 
Ingr^ient Bottle,* or pour it dowu the side of the Salad 
Dish, — and don't stir*if* up tHl the»m4uths ready 
for it. • " 

If the Herbs be young^ — fresh gatheied,— trlmif«5d 
neatly, and^draineid dry, — Snd the Sauc^-maker ponders 
patiently Over the following (|irection^ — he cannot fail 
obtaining the fame of being a very, accomplished Salads 
dresser. • 

Boil^a couple of Eggs for twelve minutes, and put them 
in a basin of cold water 5pr a few minutes,— Yolks 
must he quite cold and Aard^ or theyi will mt incorporate 
with the ingredients. Rub tii^m throiigh a sfeve with a* 
wooden sp(^n, and mix them with actable-spoonful of 
Water, or fine double Cream, then^^ two table-spopnsful 
of Oil or melted Butter ; when these ane lyell mixed, add, 
by degrees, a tea-spoonfillof Salt, or powdered lump Sugar, 
and the same of made bustard ; when these are sijmdthiy ' 
united, add very gradually three table-spoonsful of Vinegar, 
rub it with the* olhft’ ingredients till thoroughly incorpo- 
rated with them ; cut up ihe white of the egg, and garnish 
the top of the salad with it. Let the Sauco remaia^t the 
bottom of the Bowl, aud dv not stir up the Smad till it is 
to be eaten ; — wef recommend the eaters to be mindj^ul of , 
the duty of mastication,-— without the due performance 
of which, all iindrelsed Vegetables troublesome com- 
pany for the principal viscera, and Jbme are even dm*ger- 
ously indigestible. 

'* » 

Boixto Sa*lad. 

This is Best confpounded pf boiled or baked Oniony (if 
Portugal the better), som^.^ked Beet-root, Cauliflower, 
or Bipicoli, and boiled Celef^ and French Beans, or any of 
these articles, with the common Scilad dressing ; added to 

* sold at the OlasM^ops under the name of Ircor- 

rottAToas,^we reeommehd the aaoce to be mixed in these, and the 
Company Can then take it or leave it, as they like. 
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this, tOngive it an enticing appearafic^ and 4 ^ give some 
of the crispness and freshness so pleasdot in salad, a 
small quantity of raw Endive, or Lettuce ai^,]Cberv44 or 
Burnet, strewed on the top: this is by far mpcev^i^hcJesome 
than tlm Raw Sulad, and<^is muchteaten when put on the 
table. ,, Z' . , , 

The ahpve Sauce is equally good with cold Meat,— 
cold Fish, — or lor Cucumbdrs, — Celery, — Radishes, &c. 
(aud ail the other \JegetabJes that are sent to table un- 
dre^^sed); to the above, a little minced Onion is generally 
an {acceptable addition. 

Obs . — Salad is a very compound dish with our^ neigh- 
bours the French, who always, add to the mixture above, 
Black Pepper,Tand sometimes Sa\oury Spice. 

• The Italians minfce the white meat of Chickens into this 
sauce. ,, , i. 

Thj Ikitch, cold hailed Turbot, or Lobster; or add 
to it a spoonful pf grated Parmesan or old Cheshire cheese, 
or mince very fine .a little Tarragon, — or Chervil,— Bur- 
young Onion, — Celery,— or pickled Gherkins, 
<Src. . * 

Joan Cromwell’s Grand Salad wAs composed of equal 
parts of Almonds, Raisins, Capers, Pickled Cucumbers, 
ShriiuQs, and boiled Turnips. 

ThisTnixtu](;e is immetimes maiie wkh cream, oiled butter, 
, (see ^ 0 . 260*), or some good Jelly of rfieat (which many 
prefer to the finest Floience oil), and flavoured with Salad 
Mixture (No. 453), Easil (No. 397), *br Cress or Celery 
Vinegar (No. 397'*'), Worseradish Vinegar (No. 399*), Cu- 
cumber Vinegar (No. 3Q9), and Ohs, to No. 116 of the 
Appendix, Tafragon, or IJlder Vine^i^; essente of Celery 
(No. 409), Walnut or Lemon Pickle, or a slico of Lemon 
cut into dice, essence of Anchovy (No. 4fj3). *’ 

• » ^ 

FORCEMEAT STUFFINGS — (No. 373>. . 

Forcemeat js now considered an indispensable accom- 
‘ paniment to most Made? Dishes, and when coirtposed with 
good taste, gives additional spirit and relish t;o even that 
“ Sovereign of Savouriness,” Turtle Soup. 
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It is kfeo up ’Jn Patties, and for stirffingW Veal, 
Gatlie,‘ Pp^ltry, ’&c, ' ' 

Tti^ itigiredients shduld be so p^]{>0rtidned, that no one 
flatoui* pfeddminatfis. , - 

To give the saihe sttiffirig for* Veal, '•Hire, &c. argues a 
poverty df Invention; with a little contrivance, ypu jnay 
make as gr^at a variety as yQu have Dishes. 

T have given Receipts for some of the most favourite 
compositions, and a Table of Materials, a glance at which 
will enable the ingenious Cook to make an infinite variety 
of combinations : the First column containing the ^irit, 
the Second the substance of them. 

The poignancy of Forcemeat should be proportioned to 
the savouriness of the viands, to wHiqh ‘it'^is intended t(j 
give an additionjil Zest. Some dishes requirfi’ a very deli- 
cately flavofured forcemeat, — for ,cghers,iit must be full and 
high seasoned. What would be jAquante in a Turkey, — 
would bo insipid with T'^^^tle. • • * 

Tastes are so difierent, — and the 'praise the Cook.r^,-^. 
ccives will depend so«much on her pleasing the of 
those she works fo|^ that all her sagacity must be on the 
alert, to produce the flavours to which her employers are 
partial. Sec pages 45 afid 4G. 

Most people have an acquired and pdcvjiar *tnste in 
stuffings, ScC., ajid what* exactly pleases one, seldom is 
precisely what another considers the most agreeable^ and* 
after all the contrivance of a pains-taking petlatician, to 
combine her “ hauts goAts'^ in th^most harmonious pro- 
portions, 

The disli one lil&s the best, • 

Is acid, or iiusipid, ta the rest.'’ 

Cvistoirfis all irfall in matters of Taste, — it is not that 
one person is naturally fond of this or that, and ^o*tlier 
naturally averse to it; but that one is used v to it, and 
another is^ not. ^ ^ 

The consistency of Forcemeats is rather a difficult thing ^ 
to manage *, they are almost* always either too light or too 
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Take care to pound it till perfectly smoothy^and that all 
the ingredients are thoroughly incorporates. 

Forcemeat balls must not be larger than a small Nut- 
meg, — if they are for Brown Sauce, flour them and fry 
them; — -if for White, put them into boiling "water, and 
boil them for thfee minutes ; the latter are by far the inosfe 
delicatdl “ 

N.B. If not of sufficient stiffness, ittfalls to pieces, and 
makes Soup, &c. grouty an<? very unsightly. 

SwEB?rBREADs and Tongues are the favourite materials 
for forcemeat. , ^ 
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Materials Ijsed for Forcemeat, Stuffings, &c. 


Spirit. 


I Frc^ and green, 
) or in d/i^/ 
Powder (No.461) 


('ommon Thyme. 

Leni6n-Thyine. 

Orauge-Thynw. 

Sweet Marjoram. 

Summer and . 

Winter Savoury* 

Sage. 

Tarragon (No. 39C). 

Chervil. 

Burnet (No. 3')9). 

Basil (No. 397). 

Buy-leaf. 

Truffles and 
Morells. * 

Muslirooni Powder (No. 4.99‘. 
Leeks. 

Onions. 

EM'halot (No. 4('2). 

Garlir. 

Lemon-Peel (se&^os. 407 and 4(»0). 
.Shrimps (No. 170). 

Prawns. 

Corahs. 

Lobsters (Nos. I7dandl78). 1 
Oysters. 


Anchcjvy (No. 433). 
iressed T. 


(See N.B.«to No. 


Dressed Tovocts. 

373). 

Ham. , 

Bacon. 

Black or Wliitc Pepper. 

AlKpico. 

Mace. 

CinnanioTi. 

Ginger. 

N utmegs. ^ 

Cloves. 

Capers and Pickles (minced or i>ound- 
cd). 

Savoury Powder (No. 4(!5).^ 

.Soup Herb Powder (No. 467). 

Curry Powder (No. 4.’’»5). 

Cayenne (No. 404).' 

Zest (No. 255). 


Substances. 

Fibur, • 1 

Crumbs of Bread. 

Pauley. (See N.D. to No. 961). 
Splnaro. 

Boiled Onion. » 

Maahed PoUt069 (No. 106). 
Yolks of Hard Eggs (No. 574). 
button. 

Reef. 

Veal Suet,* or Marrow. 

Calf’s Udder, or Brains. 
Parboiled SwsRTBRitAn. 

Veal, minced and pounded, and 
Potted Meats, Ac. (No. 503). 


For Li^nuids, ^ou have Mefeit Grgvy, Lepon - Juice, 
Syrup of liemons*(Nos. 391 and 477), Essence of An- 
chovy (sec No. 433), the various Vegetable Essengfls *(see 
No. 407), and Mushroom Catchup (No, 439), and the 
whites and yolks of Egg^, Wines, aild the Essence 
of Spices, 


If you have no Suet, the best substitute for it is about one-third 
part the quantity of Buttef. 

p 2 
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Stuffing for Vettlf Roast Turkey^ Fowly — (T^o. 374). 

' »* / 

Mince a quarter of a pound of Beef Suetj(Bcef Marrow 
is better), the sapie y eighty of Bread -Crumb^ two drachihs 
of Parsley^ave^i a drachm and a half of sweet |Aarjoram 
(or .'Lemon-thyme), and the sgme of grated Lemon-peel 
and Onion chopped as fine as‘ possible, a little Pepper and 
Salt: — pound thoroughly .together With the yolk and 
white oftlfwo Eggs, and secuVe it in the .Veal with a skewer, 
or sew It in with a bit of thread. 

Make some of it into Balls or Sausages ; flour them, 
anti boil, or fry them, and send them up as a garnish, or 
in a side dish, with roast Poultry, Veal, or Cutlets, &c. 

, N.B. This is'about the quantity for a Turkey Poult : 
a very large Turkey will take nearly twice as mubh. To 
the above may bemadded an ounce of dressed "Ham, — or 
u-^e e((lial parts of the above Stuffing, and Pork Sausage 
Meat (No. 87), pounded xoell together, 

^ Stufinghd.5 always been consideflid a chef* 

in Cookery : it has given immortality to 

I 

Poor Royer Fowler,, who ’d a €:en(?rons mind, 

Mor would submit to hare his hand confin'd, 

„ ^ .But aimed at all, — yet ;pever could excel 
In any tiling but alujffiny of his Veal.” 

"" King’s CooArry, p. 1 13. 

Veal Forcemeat --(flo, 5). 

Of undressed lean Vtal (after you have scraped it quite 
fine, and free from skin a,ucl sjnews), two ounces, the same 
quantity of (Beef or Veal); Suet, anA the sam^. of Bread- 
Crumbs ; chop fine two ’drachms of Parsley, one cf Lemon- 
peel, one of'Sweet fterbs, oueof Oriiou,ai*d hUf a drachm 
of Ma(Je, or Allspice (beiiten to fine powder) ; pound all 
together ill a mortar; break into it the yolk and whi0 of 
an Egg ; — rub it all up well tfgithet, and season, it with a 
little pepper and shit. 

Ohs. — ^This may be made more savoury by the addition 
of cold boiled pickled T'ongu^'' Ancjhovy, Tfschalot, Cay- 
enne, or Curry powder, &c. , ^ 
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Stuffing for Turkey or Fowh^ ^c. --.(No^ 377). 

Take the foregoing composition for the Roast Turkey, — 
or add the soft part of a dozen Oysters to it,— ah Anchovy, 
—or a little grated Ham*, or Tongue, »if Jfpu like it, is still 
inore relishing. Fill the craw of the Fowl, but do 
not cram it so as to disfigftre its shape, ^ * 

Pork Sausage ^eat is sometirhes used to stuff Turkeys 
and Fowls, — or fried, and soft up as a Gatnish. 

Goose or Duck Stuffing ‘ — (No. 376). • 

Chop very fine about two ounces of Onion, of green 
Sage-leaves about an (pince (both unboiled), four ounces 
of Bread-Crumbs, a bit of butter abbi^t as^big as a walnu|, 
the yolk and white of an Egg, and a little pepper and 
salt ; som<! add to this a minced ^ppla 

For another, see Roasted Gockc and Duck (Nos. 59 
and Gl), which latter ye like as Forcaneat Balls for Mock 
Turtle ; t;lien add a Jittle Lemon-peri, and warm it vyjlh 
Cayenne. • 

Stuffmg for Hare — (No. 379). 

Two ounces of Beef S^et chopped fine,— 7 three ounces of 
fine Bread-Crumbs,, — Parslpy, a drachm ,«T-pschnJot, half 
a drachm, — a drachm oS Marjoram, Lemon -Thyme, or 
Winter Savoury,^ — a drachm of grated I.cmon-peeJ, — anc^ 
the same of Pepper and S?Jt ; — mix these with the white 
and yolk of an — do; not mak# it thin^ — it must be of 
cohesive consistence, — if your StuiSng is not stiff enough, 
it will be good for nothing, — it in the hare, and sew 
it up. ^ ^ « • * 

If the Liver is quite sound, gou rmtj parboil it, arid 
mince it uefy and^ add it to the o^oue. 

* » * 

Forcemeat Balls for Turtle^ Mock Turtle^ or Maiie Dishes 
(No. 380). » See also No. 375. 

Pound some Veal in a marble mortar, rub it through aj 
rieve with as much of the ladder as you have Veal, or about 
a third of the quantity of Butter: — put s6me Bread- 
Crumbl into au stewpan, moisten them with milk, add a 
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little chajpped Parsley and Eschalot^ rub them well toge-* ^ 
ther in a mortar, till they form a smootS paste; put it 
through a sieve, and when cold, pound, and mix all toge- 
ther/ with the yolks of three Eggs boiled hard ; season it 
with salt^ a:Ld Cj^utry powder, or Cayenne, add to 

it the^yolk^i of two raw Eggs^ rub it well together, and 
make sifmll balls ; ten minutes Before yo^ - Sou^ is ready, 
put them in. " . “ 

Egg Bills (No. 38 1 ^ 

6Qil|b^^^Eggs for te% minutes, and put them into cold 
water, — when they are quite cold, put the yojks jnto a 
ihqttar with the yolk of a raw c^g, a tea-spoonful of flpur, 
same , of chopped parsley, as much salt as will lie on a 
shilling, and a littld black pepper, « or Cayenne ; ^rub them 
well together, roll J.hem int6 small Balls (as they swell in 
boiling, — boil theiji a ^duple of minutes, 

if V 

‘ Bram Balls. 

See^o. 247, or beat up., the braids of a C^lf in the way 
we have above directed the Egg, i 

Curry, Balls rf or Mock Turtle, VeaU Poultry; 

: Dishes; ^c. — (,No. 382) ' 

Are made with Bread-crambS, the yolk of an Egg boiled 
hard, and a ])'\i of fre|h gutter about fit'll* as big, beaten 
together in a mortar, a^d Reasoned with Curry powder, see 
No. 455 ; make and prepare email Balls, as difSeted in 
No, 38L ^ ' 

Pish Forcemeat —'(No. 383). ' , 

Take two ounces of cither ’^prbotj’Sdleftbfestci'; Shrimps, 
or (JysftfTS, frQ.e from skin, put it in a mortar, with two 
ounces of fre^h Butter^ one ounce of Bread -crutnbs, the 
yoft: of two tailed hard, add a little Escha^t, grated 
^Lemon-peel, and Parsley, minced Very fine ; then pound it 
'well till it is thoroughly mixed ^nd quite «#^|h ; season 
it with aalt and Cayenne to y<tur taste, brea^m the yolk 
and white of one it ’well and it is ready 
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for jisc. Oysim parboiled and minced fine, and*an An^ 
chovy, may be %ded. 

Ze&t Balls {^ 0 . 386), See No* 255, 

Prepared in the same^iwky as No, 38*1. •- 

Ora7ige or L^mo^Peel, to mix witji Stuffing — (NiJ, 387), 

Peel a Seville "Qaange, or Lemon, very thin, taking off 
only the fine yellow rind (withdut any ot white), pound 
it in a mortar^ with a bit of lump sugar, rub it welfe^th the 
peel, — by degrees add a little of the forcemeat it is to bo 
mixed^with; when it is well ground and blended with this; 
mix it with the whoje : ^lese is no other way of incorpo- 
rating it so well. " * . *' 

Forcemeats, are frequently spoiled by the insuf- 
ficient mixing oLthe ingredients'' ^ 

Clouted or Clotted Cream — 388)'. 

The milk which is put into the pan»one morning stands 
tjil the nekt r then set the pan 6 q a hot hearth (er-^f^nV 
Copper Tray,^^ half full of water, — pul this over a stove) ; 
in from ten to twenty minutes, accoi'ding to the quantity of 
the milk . and the size of •the pan, it will be enough, — the 
sign of^ij^iich is, that bladders, rise on its surface ;• this de- 
notes “tfiat it is near'boiiing, which it must by no means 
do; and it must be instantly removed from the fir<i, and< 
placed in the dairy till the next morning, when Uie fine 
cream is thrown up, and is road^ for the tabled Or^fbr 
Butter, ifito which it is soon converted by stirring it with 
the hauaj^ . ‘ - 

N.B. Tma Receipt wcjjuve not proved, 

■» 

• Vinegar 390).- , 

The best vvay to makG this, is tp pour three pinj^sf of the 
best white wine Vinegar o^i a pint ^nd a half of fresh- 
gathered Red Raspberries!^ in a fetone JarJ.Or China bowl 
{neither glazed earthe^iwarey nor any metallic vessel, must 
be used) ; the>next day the^diquoE over a like quan- 

• At See Note to No. 48?* 
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tity of^resh R4i3l>berries ; and the day following do the 
same. Then wdrain off the liquor without pressing, and 
pass it through a Jelly Bag (previously we^ed with plain 
Vinegary into a stone Jar, with a pound of jiotmded lump 
Sugar to each pCnU» When the* Sugar is disaotvedy stir it 
up, cover down the Jar, and set it in a sauce^paft of water, 
ana ketep it boiling for an houf; taking off the scum ; add 
to each pint a glass of Brandy, andrhdttle itz mixed in 
about ei^t parts of water;, it is a very refreshing and de- 
lightful Summer drink. An excellent cooling beverage to 
assuage thirst in ardent fevers, colds, and inflammatory 
complaints,, and is agreeable to most palates. , 

See No. 479*. . , ^ 

N.B. We have no^ proved this* Receipt. 

fi 

<1 

Syryp of Lemons — (No. 391). ^ 


The best Season forTiemons is from November to ?darch. 
Put a pint of fresh Lemon-juice to a pound and three- 
of lump Su^ar; dissolve it by a gehtlc heat, skim 
ittifftlie surface is quite clear, — add an ounce of ihin-cut 
Lemon-peel ; let them simmer {very grnthj) together for a 
few ttiinntes, and run it through a flannel. When cold, 
bottle and cork it Closely, and kehp it in a cool place. 



Dissolve a quarter of an ounce {Avoirdupois) of Citric, 
i. e. crystallised Lemqn-acid^ in a pin^, of Clarified Syrup 
(No. 475), flavour it yuth the Peel, with No. 408, or dis- 
solve tlite acid in equal parts of Simple Syrup (No. 475), 
and Syrup of Lemon-peei, made as No ‘393. t 

The Justice's Orcuge Sytup for Pmu:^ij)r Puddings — 

, (No, 392).'' 

Squeeze the Oranges, and strain the^uice from the pulp 
into a large pot ; boil ij: up witlra pound and a half of fine 
Sugar to each pint juice, skim it well, let it stand till 
cold, ^nd then bottle it, an<l ^ork it well. 

Ohs , — This makes A fine, sqft, mellow-flavoured Punch ; 
and, added to melted butter^ is a good Teli^ to Puddings. 



STORE SAUCES* 


m 


Syrup f^Qran^e br LemoTi^Peel — (N^o. 3933., 

Of fresh outer rin4 of Seville ofang:e or Lemon-peel, 
three ounces^ apothecaries' irpeight ; boiling vrad^V, a pint 
and a half; infuse themVor a night in a cll^ vessel ; then 
strain thediquor ; let it stand to settle ; atld haying poured 
it off clear frdin the sedimeftt, dissolve in jt two poilndfa of 
double-refined loaf ^ugar, and make it into a syrup with a 
gentle heat. i 

Obs.^ln making this syrup, if the sugar be dissolved 
in the infusion with as gentle a heat as possible^ to pr^cnt 
the exhalation of the volatile parts of the Peel, this^ sjyrup 
will possess a great share of th^ fine flavour of the orange, 
or lemon-peel. - • 

^ Vinegar for Salah^ — (No. 395). 

• *. 

Take of Tarragon, — Savoury, ♦-Chives,' — Eschalots^ 
three ounces each, — a handful of the* tops? of Mint and 
Balm, — all dry and pounded; put into a wide-mouthod 
Bottle, with a gallon of best Vinegar; cork it closc/'liet It 
in the Sun, and in % fortnight strain off, and squeeze the 
herbs, let it stand a day to settle, and then strain it through 
a filtering Bag." — Frodi Parmentier's Art de Faire 
les Vinaigres, 8vo. 1805, p. 205. * , ’/• 

• • 

Tarragon Vinegar — (No. 396). ^ 

This is a very agreeable addition Jo Soups, Salad Sauce 
(No. 455), and to mix Mustard (Np. 370). Fill a wide- 
mouthed "bottle with fresh-gathered Tarragon-leaAs, i, e. 
between Midsumm^Jt ^nd Michaelmas (wUch should be 
gathered qii a dry day, ju^ befofe it flowers), and pick the 
leaves oft' Jlie^ stdl^Sy.and dry them a Wttle befere the fire ; 
cover them with the best Vinegar, let them steep fourteen 
days, then strain tl^rOugh a flannel Jelly Bag till it*is fine, 
then pour it into half-pin^ bottles; cork them carefully, 
and Jceep them in a di:y place. 

Obs, — You may prepare Elder-flo^ra and Herbs in the 
same ni«a®r; Elder and* Tarra^fon are those in most 
general^^ll^ this.coigitry.^* 
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Our peighbouTSf the French, prepare Vii^ej^ars flavoured 
with ^elery ,-T Cucumbers, — Capsicums, ^ Garlic, — Es- 
chalot, — Qhioti, Capers,— Chervil, ^Gres«*^seedr--Bur- 
net^-r-r-Tnifll^s, — Seville Ofangc-Peel,— rGingw, &c.; in 
short, they ijpp(?eguate them witK almost every Herb, — 
Fruit, — Flour, — and Spice separately, and in innumerable 
conlbinutions. * 

Messrs. Maille et AcLOcbuE, Vinof^riers h Paris, sell 
swty-five sorts of variously flavoured V ineg a a, and twenty - 
eight different sorts of Mustahd. 

Basil Vinegar or Wine — (No. 397). ^ 

Sweet Basil is in full perftctwDn about the middle of 
August. FilPa wide^mouthed bottle with the Jresh green 
leaves of Basil (these give •much finer and more flavour 
than the dried), afid co^er them with Vinegar,* or Wine, — 
and let them steep for <en days ; if you wish a very strong 
Essence, strain the liquor, put it op some fresh leaves, and 
l et th em steep fourteen days more. , • ^ 

— This is a very agreeable *addition to Sauces, — 
Soups, — and to the mixture usually n^ado for Salads, see 
Nos. 372 and 453. 

It is a secret the makers of Mock Turtle may thank 
us foi'vtelling? a table-spoonful put ‘in when the Soup is^ 
finished will impregnate a turelin of Sojip with the Basil 
• and Acid flavours, at very small cost, when fresh Basil 
and licmons are extravagantly d^^ar. 

The flavour of the t)ther Sweet and Savoury Herbs,, 
Celery, &c., may be procured, and preserved, in the same 
manner (see No. 409, cA‘ No. 41 7)*, by infusipg them in, 
wine or vinegar.^ 

Cress Vinegar ~ (No. 3^f7^). 

Dry ^nd pound half an ounce of Cress-Seed (such as is 
sown in the garden with Mustard), pour upon it a quart 
of the best Viiiegat, l§t it steep ten^days, shaking it up every 
I day. 

C5s.-v.This is vetry 8trongiV*flavoured with Cress, — and 
for Salads, and Cold Meats, At is a gye^t favourite 
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with ladany ; — Quart of Sauce costs only a Half^^penny 
more than the Vinegar, 

Celery Vinegar is made in the same manner. 

The Crystal Vine^r ^No. 407*), which is, we believe, 
the Pyroligneous Acid^ is the b^l for reeeifin|^ flavours, — 
having scarcelv any of its own. 

• • 

*Green ]\fint Vinegar — (No. 3t)8) 

Is made precisely in the sa&e manner, and with the 
same proportions as in No. 397. 

Obs, — In the early season of HousgjJ^ Lamb, Green Mint 
is sometimes not to be got ; the above is then a welcojme 
substitute. , • 

* 

Burnet or Cucumber Vinegar — ^*(No. 399). * 

This is made in precisely the sa^o manner as directed 
in No. 397. The flavour of Burneb resembles Cucumber 
so exactly, that when intused in Vinegar, the nicest palate- 
would pronounce it to be Cucumber. * 

OA^.~This is a very favourite relish with Cold Meat, 
Salads, &c. , ^ 

Burnet is in best season from Midsummer to Michaelmas. 

Horseradish Vinegar — (No. 399^). •>. 

Horseradish is in hfghesf perfection about November. 

Pour a quart of best Vinegar on three ounces of scraped 
Horseradish, an ouni^e of minced Eschalot, and one drachm 
of Cayenne ; let it stand a week, anj you will have an ex- 
cellent reliA for Cold Beef, Salads, costing scarcely 
any thing. 8 , # , 

N.B. Apportion of Blaek Pepper and Mustard, Celery 
or Cress-seech«me^*be added to the ab^ve. 

Obs, — ftorseradish Powder (No. 458*). 

Garlic Vinegar — (No. 400.) 

Garlic is ready for purpose ftoAi Midsummer to 
Michaelmas. 

Peel and' chop two ounftA of Garlic, pour on them a 
quart o& white wine Vinega/, stop the jar close,, and let it 
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stee^ dayS) ^hftkitig it well etery day; thfn ponr^tf die 

clear Kqtiot kilo smaU bottles. ’ 

Obs . — The Cook must be careful not to use too much 
of this ; a few drops of give a pint of Gravy a suffi- 
cient smack ol^ tbs GaH^^fhe 'flavour of which, whe»i 
slight and Well blended, 1?*One of the finest have ; — 
when ttsed in excess, it is the Inost offensive^ 

The best way to^use Garlic, is to sjjnd Up some of this 
Vinegar in a Cruet, and let the company flavour their own 
Sauce as they like. 

If.Bk The most elegant preparation of the Onion Tribe 
IS the Eschalot Wi%E, No. 402. 

jpschalat Vinegar (No, 401) 

' Is made in the same mawner, and the Cook should never 
be Without one ofohese \iseful auxiliaries ; they'cost scarcely 
any thing but the little trouble of making, and will save a 
great deal of tiouUe in flavouring Soups and Sauces witli 
a tas te of Onion. ^ 

Eschalots are in high perfection during July, 
August, and September. r 

Eschalot Wine (No. 402). 

Peel," minc^, and pound in a mortar, three ounces of 
Eschalots, and infuse them in’ a pint of Sherry for tej» 
dayst^tben pour off the clear liquor on three ounces more 
Ei^alots, and let th^ wm« stand on them ten days longer. 

*Ob $, — This is rather the most expensive, but infinitely 
the most elegant prepajrcUion o/ Eschalot, and imparts 
the Onion flavour to Soips and Sauce?, for Chops, Steaks, 
or bpiled Meats, Hashes, h&c. more agreeably than any : it 
does not leave any unpleasant taste in mu,nth, or to the 
brejith, nor repeat^ as almost all other preparations of 
Garlic^ Onion,* &c. do. 

« If but» 40 dw^le^ke. 

Eat Onyons, and you shall noVsmell the Leeke ; 

If you of Oayoias would scent expell, 

) Eat Okdtdcey that diali Ony6tl«’ tmell.’' 

of idia fOmo. ^Lanton, 
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An o^ce oC^raf^ Horseradi^ may be a^ded to 
the above, and dPlittle thin-cut Lemon-Peel, or a few drops 
of JVo, 408, 

Camp 

CAyenne Popper, one drachini avoir 
Soy, two table-spoonsful# 

Walnut Catchup^ four ditto. 

Six Anchovies chopped. « 

A small clove of Garlic, minted fine. 

Steep all for a month in a pint of the best Vinegar, fre- 
quentlij shaking the bottle : Strain atomgh a jtamis, *and 
keep it in small bottles, corded as tightly as possible. 

j * 

Cayenne Pepper — (l^o. 4tf4). 

Mr, Accum has informed the PubiiCj (see his book on 
Adultcr 0 .ti(ms) that from some speti^ens that came direct 
to him from India, and others obtamo4 respectable 
Oil Shops in London, he has extracted Lead! 

Foreign Cayenne pepper is an indiscriminate mixtuie 
of the powder of the drietl pods of many species of Capsi- 
cums, — especially eff the Bird Pepper^ which is the hottest 
of all. As it comes to from the West Indies, it changes 
the infusion of Turnsole to a beautiful Green, probably 
owing to the Salt, which js always added to it, and the 
Fed Oxide of LeaU, with which it is said to be adulterated.” ^ 
Duncan's New Edinburgh Dispensary^ 1819, Article ' 
Capsicum, p. 81. ^ 

The Indian Cayenne is prepared *ki a very careless man- 
ner, and often looks as if the pofjs had 1^ till they were 
decayed, before thtfy ^ere dried/. — this aefcourits for the 
dirty brown appearance it coinmonly has. If properly 
dried as seofi^as ''^thei^d, it will be of a clear 'red colour : 
to give it the complexion df that made with goodj fresh- 
gathered Capsicums or Chilies, some Ajinatto, dr other 
Vegetable Red colouring matter, is pounded with it : this, 
Mr.'A. assures as, is fre<|uently adultetated with Indian 
Red, i. e. “ Red Lead !'* 

When Cayenne is poundft^a^ it is mixed with a consider- 
able pottion of Salt, to prevent its flying up «md hurting 


dupois weight. 
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the Eyes : this might be avoided by grinding it in a Mill, 
which may easily be madia close enough, Specially if it be 
passed through a second time, and thlen sifted through a 
fine di-um-headed sieve, tc^r^uce as fine a powder as 
can be obtainedfty poundki^ howlfjver, our English Chilies 
nm be potinded in a deep mortar withdut any danger. 
^^jCapsicums and Chilies are^ipe and red^ alnd in finest 
Condition, duririg September and OcV^be^c they may be 
purchased at the^erb Shops in Covent^Garden^ — ^the 
former for about five, the latter foi two shillings per 
hundred. 

Tlie flavour of is very sni^rior to thaf: of the 

Capsicums, and will be good, in proportion as they are 
dried as soon posable, taking care they are not burnt. 

' Take away the stalks, ancj put the pod^ into a Colander; 
set it before the Ifjre ; they will take full twelve hours to 
diy ; then put them iijtfi a mortar, with one-fourth their 
weight of salt, an4 pound them, and rub them till they 
are Jitie as possihlei^ and put them into a well-stopped 
bottke. ^ 

N.B. We advise those who are fond of Cayenne not to 
think it too much trouble to make it ol English Chilies,*^ — 
there is no other way of being 5ure it is genuine, — and 
they will obtain a pepper of much finer flavour, without 
half tlie heat'of the Foreign. 

A Jnindmd large Chilies, costing ohiy Two Shillings, 
will produce you about two ounces of Cayenne, — so it is 
as cheap as the comnifmest Cayenne. ' 

Four hundred ChilLs, when the stems were taken off, 
weighed half a pounds a^d when dried produced a quarter 
of a pound of Cayenne Pepper. ^ 

'JEssence* of Cayenne — (No^^ <* 05*)..^ , . 

Put^ half an ounce of fJay^hne Pepper (No. 404) into 
half a pint of Brandy or Wine ; let it steep for a fortnight, 
and then pour off the clear liquor. 

This is nearly iypial to fresh Chili juice, 

Ohs, — This or the Chili Vinegar (No. 405*), is ex- 
tremely convenient for the ext^pare seasoning and finish- 
ing of Soups, Sauces, &c., its being instantly^ and 
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eqxullly diffused, CayeiMie Pepper varies so much in 
strength, maf k is impossible season Soup other 
way to .the precise point of piquance. 

Chili Vinegcir^^liio, 405*^. 

This is commonly made with ttfe" Foreign Bird Pepper ; 
but you will Obtain a much* finer flavour from infusing 
fresh Red English ^hilies (<2ut in half, cfr pounded) in a 
pint of the best Vinegar for a fortnight, or a quarter of an 
ounce of Cayenne Pepper ^ No? 404. , 

Obs, — Many people cannot eat Fish without the addi- 
tion of an Acid^'Wd Cayenne p 0 i;'^r : to such Palates 

this Will be an agreeable relish. 

♦ 

ChiliyOr Cayenne Wine — (No." 406). ^ 

Pound and steep fifty fresh Red Chiljes, or a quarter of 
an ounce of Cayenne Pepper, in ^half a pint of Brandy, 
White Whine, or Claret, for fourteen day^. , 

06s. Tills is a Bonne Bouchs*' for the lovers of 
Cayenne, of which it, takes up a larger proportion of its 
flavour thau of its fire ; which being instantly diffused, it 
is a very useful auxiliary to warm and finish Soups and 
Sauces, &c. i 

Essence of Leiron^Peel, — (No. 40^7 ), 

Wash and brush clean the J^eraons; — let them gut per-- 
fectly dry : — tak<^ a lump of Loaf^ Sugar, and rub them 
till all the yellow rind is taken up by the sugar ; — scrape 
off the surface of the sugar into a preserving pot, and 
press it hggd dowp ; ^.cover it vei'y close, a^nd it will keep 
for somejtime. ^ 

In the sjime y\yiay you may get tlie essence of Seville 
Orange-reel. * . 

Ohs, — This method of procuring, and preseryiiig the 
flavour of Lemon- Peel, by making an Oleosaccharum , is 
far .superior to the common practice of paring off the rind, 
or grating it, and pounding, or mixing that with sugar : — , 
by this process youpb^imthe whole of the fine, fragrant, " 
essential on, in which is'ce^uained the flavour. 
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Artyicml LMon~ Juice — (fJo, 40'J’*'), 


If you add a drachd!M%um{» pounded, and six 

drojp^/*:pf No. 408, to three, ounces of Chrystal Vinegar^ 
v^^n is the name given to tlna Py/oligneoos Vinegar, you 
1 have an ei^euent vaubatitute for l>emDn*>Jfpiee^for 
Sauces and Soups, and^maUy other culmary pur* 
ptoses* * The flavour of the Lemon may also; bo corntmtui* 
cated to the Vinegar by infusing some ’Lemon-Peel in it. 

N.B. The Pyroligneous Vkiegar is perfectly feee. from, 
all flavour, save that of the pure Aci^,, — therefore, it is a 
very^valuable mensti^m for receivinMaspregnations from 
various flavouring materials. 

Thr Pyroligneous Acid seems likely to produce 
quite a revolution in (he process of curing Haras, Herrings, 
fcc. &c. — Sec Tilloch^s Fhiiosopkical Magazine, 1821, 
No. 173, p. 12. • c " 


Quint-Es^^ieme of Lemon-Ped — (No. 408). 

Best oil of LemonJ one drachm. 

Strongest rectified spiwt, two ounces. 

Introduced by degrees till the spirit kills, and completely 
mixes with the oil. This elegant preparation possesses 
all the delightful fragrance ancf flavour of the freshest 
Lemon-' Peel. * ' / 

G6s. — A few drops on the Sugar you make Punch with 
nvill instantly impregnate it with as much flavour as the 
troublesome and tedioj^s method of grating the rind, or 
rubbing the Sugar on rj, 

^t will be found a superlative substitute for fresh Lemony- 
Peel for every purpose tha'i it is UsedCor^; Blano Mange, — 
Jellies, — Custards, — Ice; — Negus, — Lemonade, — and 
Piea and Puddings^* — Stuffings, — Souys, Sauces, — 
Ragqhts, &c. 

See abo No. 393. 


r»tc(«re ^ ZewoR-Pe^l-^ (No. 408’*‘). 

, A very easy and economical way of obtaining, and pre- 
serving the flavour of Lemon-Pbel, is to fill a wide-mouthed 
pint bottle half full of Brandy, ^br proof spirit ; and when 
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you use a Lejuou, pare the rind off very and put it 
into the Branc^^&c. : — in a for&ight it will impftgnate 
the spirit wUh flavQnr very 

Emnce cf Cetevu- — (No. 409).^ 

. ^ ♦ # a 

Braudy^;or proof spirit, a quarts of a pint. 

Ccjleryrseei bruised, half^n ounce, Avoirdupois nseigsht 
steep for a fortnight^i * 

— A\few dr^s will immediately flcwour a pint of 
Broth, and are an exeelleut additioD to Pease, and other 
Soups^ and ; the sa^ad mixture of Oil, Vinegar, &c. 
(Jso. 392). ^ 10^ 

N.B,*To make Celery Sauce, see No. 289. 

♦ * 

Aromatic Essence of Giwper — (No:^ll). 

• 

Three ounces fresh-grated^ Ginger, jnd two ounces of 
thin-cut Lemon-Peel, into a quaft.of Brandy, or Proof 
Spirit (apothecaries’ measure) ; let it stancj ibr ten days, 
shaking it up each day. * , 

Ohs, — The proper ^itle for this’ would be Tincture 
of Ginger however, as it has 6btaiiied the name of 
“ Essence'^ so let it 6e called. 

N.B. If Ginger is taken to produce an immediate effect, 
to warm ihc Stomach, or dispel flatulence, — this is the 
best preparation. 

Essence of Allspice for Mulling of Wine —(No. 412). 

Oil of Pimento, a drachm, apothecaries’ measure. 

Strong Spirit of Wine, two ounces^. 

Mixed by dpgrees; a few drops will give the flavour of 
Allspice to a pint of Gra^y, — or Mulled 'V^ine, — or to 
make a Bishop, ^Mulled wine made ,,with Burgundy is 
called Bishop; wifti old Rhenish wine, Cardinal; and 
with Tokay, Pope. — Ritter’s Weinlehres, p. 200. 

* TJit' fragrant aroma of Ginger is so extren^ely volatile, that it 
evaporates almost as soon as it is powdered, the fine lierngUii 
peel gout flies off presently. 
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Of Allsp^e briiis^l^l^e ouiices, apothecaries’ weight. 
Brandy, a quart, . 

^Let it steep a fotthighi^^^a^bhaHy shaking it up ; then 
off the clear Iliquot :» it is a most ffrate/ui^atWHon in 
where Allapice is for makiu^ a Bidiop, pr 
KMutjLED Wine Exteniforjkm in Gravies, >&c., or to 
^Tour ind preserve l^o. 503).' See Sir 

Hans Sloanf/s Ohs, on Ati^pioef^, 9S, 

. Tinctufe^f ^utmkg — (No. 413*) ^ 

Is made with Uie same proportion's of Nutifieg and 
Brandy, as ordered for AHspice.t See OAs. to No. 415. 

Essence of Clove <ind Muce^f^o, 414). 

Strongest Spirit of^ Wine, two ounces* apothecaries* 
‘measure. ‘ , 

Oil of Nutideg/o^.Qlove, or Mace, a drachm, apothc- 
^ caries* measitte. v . 

Tincture of Clove — (Nu). 41'5) 

Cloves bruised, three ounces,! apothecaries* weight. 
Brandy, ope quart. 

Let* it steep ten days : strain it through a flannel sieve. 
Ohs, — Excellent to flavour “ Bisifor,” or “ Mulled 
Wine/* 


u Essence of Cinnamon, — (No. 41 G). 

Strongest rectifted^pirit of Wine, two ounces. 

Oil of Cinnamon, ohe^drachra, a*j)OthecarieSI* measure. 

Tincturt of Cinnamon — (Nc^ 


This exhilarating Cordial is made by pouring a bottle of 
genuine Cognac (No. 471), on three ounces of bruised 
Cinnamon — (Cassia will not do). 


* Tinctures are much fincqflavoured than Essences. 
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This restor|itive was more formerly than it is 

now: — a tea-spoonful of it, lump of Sugar, in a 

glass of good Sherry or Madeir^^lth ‘ the yolk of an Egg 
heat up in it, was called “ Bji^iaiffium 

“ Cur moT^iur Aoma, qm 

verie cbmfo^able to the Stomacke, and the prindpaU partes 
l)odie.« 

“ VmtficuX^^ Jec^^ Cerc^frum^ JNetvosque 

roioro^.*’ — 1 reckon it a gTent treasure for a student to have hy 
him in his closet, to take now and .then a spoonful.’* — C ogan*s 
Haven of Healthy 4to, 1584, p. 111. 

* - 

Ohs. — Two tea-spoonsful in a tiflrc-glass of water, are 
a present and pleasant remedy in Nervous Languors, and 
in relaxations of the Bhwels : — in ^he letter case, five 
drops of Laudanum may be ad^ed to eath dose. • 

• f' ft 0 

Esmice of Marjoram —j(No. 417). 

Strongest rectified Spirit, two ounces^ • • 

Oil of Origanum, one drachm, apothecaries’ measure. 

Vegetarle 1Ess¥:nces ~(No. 417*). 

The flavour of the various sweet and savoury 
Herbs may bo obtainei by combining their Essential 
Oils with Rectified Spirit of Winey in the *jJioporrt6n of 
one drachm of th« former *to iwo ounces of the latter, or 
by picking the leaves, and laying them for a couple of 
hours in a ivarm pUce to dry, and^then filling a large- 
mouthed bottle with them, and po^^ing on them WiiJte, 
Brandy, Proof Spirit, or Vinegar, c^ud letting them steep 
for fourteen Jays. 

\ Spirit — ■'(No5420). 

Of Lemon-Thyme, 

Winter Savoury, 

Sweet Marjoram, 

Sw£et Basil, — half an ounce of each. 

» • 

• For the season, Alc. when these Herbs, &c. come in perfection, 
ond how t^ dry them, see No. 461. 
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Len\pii-Peel grated, %\90 drachms. 

Eschalots, tho^saiaj&^f^ 

Celery<^Saedy a drac<||||itVoirdttpois weights 
l^epare them as direi^t^ iu No, 461 ; and infuse them 
iti aj)int of Bj»n(}y,^®ir for tep days: t/wy 

i$kg 4rta> h tnfased in Wm bnt neither eic- 

tract flavour of the ingrudieuts half sO toH as, 

of Savourp Spice — (I^. 421), 

Black pepper, an ouncc^ ounce, 
* pounded fine. ^ ^ 

Nutmeg grated, a quarter^ of an avoirdupois 

weight . , , 

» Infuse in a pint of Brs^ndy, or ProQf Spirit, for ten 
days ; — on, infuse the ingredients enuni^rated in No. 467, 
in a (iuart of Brandy, oi^ Proof Spirit, for like time. 

Soup-herh'^an^ Savoury Spice' Sp^it^(tio, 422). 

Mix half a pint of Soup-herb spjrit ^ith a quarter of a 
pint of Spirit of Savoury spice. 

Oj5s . — These preparations are vatuahle auxiliaries to 
immediately heighten the fiavouTv, and finish Soupsj Sancesy 
Ragoj^JiCy ^c^yOuill save much t*nie and trouble to the Cooky 
and keep for twenty years. ‘ 

Relish fo'^ ChopSy ^c. — (No. 423). 

^Pound fine an oung^* of Black Pepper, and half an ounce 
of Allspice, with an ounce of Salt, and half an ounce of 
scraped Horseradish, :|^d the same of Eschalots, peeled 
and quartered ; put th^ ingredients into a pinf of Mush- 
room Catchup, onWalnut Pickle, and ^iet them steep for 
a fortnight, and then strain iti 

Ofisp— A tea-spoonful or two of this is generally an 
acceplayc addition, mixed wyili the Gravy usually sent 
up for Chops a®d Steaks (see No. 356); or added to 
thick melted butter. 
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• JFish Sauce — ^ 

Two wine-glasses of Port, a'WpWii^ of Walnut PicHe, 
four of Mushroom Catchup, halt a doxen Aucho^fes, 
pounded, the like numbe^lif sliccM an^jioundedj 

a table-Spoonfttt of Soy, Ind Udlf a drachm of 
pepper; let tHem simmer gently for ten minutes .;^sti5un 
it, and when’ cold, jj^ut k into bottles; well coifed, and 
sealed over, it will ^eep fSr a c<msiderable time. 

Ohs, — This is c^jjpimonly^ called Quints Sauce, and was 
given to me ft v^ ia^dfous Saucej[nakcr. 


K^S^ntf Mustard — (No. 427). 


Dissolve three ounces of Salt in aqdajt of boiling water, 
or rather Vinegar,^ and pour ft hot upon two ounces of 
scraped Hor^rftdish ; closely coveft dowm the jar, and let 
it stand twenty^ur hours -.—strain, •and n\ix it by degrees 
with the best Durham of mustard,* beat well together 

till quite smooth,^ aftd^^'of the proper thickness; put into a 
wide-mouthed bottle, ftnd stop it closely. For the various 
ways to flavour Jdus^prdjuSee No, 370. 


SAUCE SUPERLATIVE^— (No. 429). 

Claret, or Port Wjnc, and Mushroom CUtchup‘(sea 
No. 439), a pint oft each. * 

Haifa pint of Walnut or other Pickle liquor. 

Pounded Anchovi^, four ounces. ^ 

Fresh Lemon -peel, pared very ihi^ an- ounce. 

* We hope this title vill^not offend tS^ who mrfy quote againiit 
it the old Ad^e, that Good Appetite hi m hest 8auce.”^.Allowingf 
this to be generally trae( which is n more c^mdi^ confession tlian could 
be expected fr3m a Cook), we dare say, the majority of our readers 
will vote with us, that there are many good things (Fish esmeialfy) 
that would he rather insipid, — without a little Sauce of another kind. 

Wherefore did Nature pour her bounties forth, 

With such a full and unwithdrawing^iand, 

Covering the earth with odours, fruits, and flocks, 
Thronging the seiis spawn innumerable ; 

But all to idease and sj^e the curious taste ?” 

• • Milton. 
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Peeled and sliced Eschalots, the same. 

Scraped Horseradish, ditto. • * 

Allspice, and 

Black Pepper half an ounce ea^. 

A^siyinne, ona di 0 cbm, 4 ^^yDurfy-powder, three drachms, 
’^^lil^ery^seed bruised, a All avoirdupois weight, 

into a wide-moutlied bottle, ^top it close, 
slum it up^eVy day for a Ibrtni^ht^ and strain it (when 
somei,{(^iii||^^ improved hy the Addition of a quarter of a 
pint thick Browning, see No. 322,) and you 

wil^have a ^ delicious double eei^ish/’ 

*,* This compd9t^.i is one ^^Ute “ chefs d'oeuvre” of 
many experiments I have mad^^for the purpose of enabling 
the good Houji^wive^ of Great BHtain to prepare their own 
> Sauces : it is equally agreeable with fishy game^ poultry ^ or 
ragoUts, ^c., a?i^ as a fair lady may make it herself^ its 
relish will he not a idtle augmentedy — hg the certainty 
that* all the jr^refLients are good and wholesome, 

Ohs . — Under a^ infinity of cirbuo^stances, a Cook may 
be ia want of the substances necessary to make Sauce ; the 
above composition of the several articles from which the 
various gravies derive their flavour, irill be found a very 
admirable extemporaneous subs|itute. By mixing a large 
table-spoonfid with a quarter of a pint of thickened melted 
butter, broth, *or No. 262, five Tninutes will finish a boat of 
very^ relishing sauce, neaily equal to dVawn gravy, and as 
likely to put your Lingual nerves into good humour as any 
thing 1 know. e < 

*To make a boat of<?^auce for Poultry, &c. ^rut a piece of 
butter about as biga&^an egg into a stew-pan, setitou 
the fire ; wli^ it is melted, put fb it a tabhi-spooriful of 
flour ; stir it thoroughly tOgetne*r, and add to it two table- 
spoonsful of Sauc*e, and by dcgi;pcs ttlfouf ‘half a pint of 
broth or boiling water, let it kimmer gently over a slow fire 
for a fbw minutes, skim it and strain it through a sieve, and 
it is ready. ' 



JCSSEKCE OF AKCHOVY. 


341 


QUINTESSENCE OF ANeffOVY*--(No. 433). 

The goodri^s of this prepaiatt^Mgpfends almost entirely 
on having fino^mellow in pickle 

enough about twelv^acpKd} to dissolve easily ^ 
are not at all I’usty. ♦ ' v. 

Choose those th^t are in The state th^y i^me ovli^ in, 
not such as have been into fitesh Pic^i[i^aili^d with 
Red Paint, t which some add \o improvd^tn^^complexion 
of the Fish, — it has be^ said, that others have a trieje of 
putting Anchovy Jiqu€#1)tr picked 44p^ ;t you will easily 
discover this by washing on^ oflthem, and tasting the desh 
of it, which in the fine Ahehovy is m^low,^]:ed, and high- 
flavoured, and the bone mois|. and oily. Make only aw 
much as will soon ^be used, the fresher itjs the better. 

Put ten or twelve Anchovies ill to a mortar, and pound 
them to a pulp ; — put this into a very qlean .iron, or silver, 
or very well-tinnedl^saAce-pan, thei^Yput a large table- 
spoonful of cold^pridg4water (we prefer good vinegar) into 
the mortar ; shake it i^)und, and pour it to the pounded 
anchovies ; set •thcrfl by the side of a slow fire, very fre- 
quently stirring them together till they arc melted, which 
they will be in the course of five minutes, j^ow stir in a 
quarter of a drachm cf gqpd Cayenne pepper (No! 404X 
r 

• 

The invention of this favourite Fish Sauce is claimed by Mr. 
Thomas Young, see Epicure''* ila|0ing, London, 1815, page 

12. lie says, there still is a cabal het^en some of the makers of 
this sauce, which of them makes it best.^ Though they do not pre- 
tend to the invention, all of them deip^ttinate themselves the best 
makers. Oiufts ilie^ecS nuUcer ! ! the superior !! t" 

another “• improved! ! /” Wother* the original superior ! ! /” 
with cautions |c» guard against the ^^spuruMs makers.’* 

“ SeveAl samples whifh we^jcaminod of this Fish Sauce, have 
been found contaminated with Iiead.*’-..8e6 Accum on JdujteraRon^ 
page 328. < ’ 

f They may do very well foxbcommon palates ; but to imitate the 
fine fiavotir of the Gor|[ona fish, so as to impose^ipon a weU-educated 
Gourmand^ still remains in the catalogue of the Sauce-maker's de- i 
siderata. ^ 

§ The best vcsssel for this pufeme is the pint Bain-marie^ sold by 
Lloyd, Ironmonger, near ^rfolk street, Strand. 
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«ind le| it ireftiain by the sid6 of^he fire for a few‘minutes 
loriget'V th^, while it is it throiigti a hair-sieve,"^ 

with the back ctf a wood^ spotfn. " 

of A^dvy^ which is pi^pkted for TrtE 
^ ot 'il^s’rr.,«i|^a44 with doable the above 
'C^water— as they^^^^opioion that 4t oaght to 
as not to hang'a^^ the sides df the Bottle-^ 
wheist^ioiBi^ the large siirfi^6f it i?-sooti afited'opoii by 
the iHnd tecoraes rancid and spoils ali the fmt. of it. 

A Lemon^pc^l ioffsed with the Anchovy, 
imparts a line, fresh, di^icate, orw^tic %Vour, which is 
very grateful ; this is^OlyrccO^^pytled when you make 
^wce for immediate mudi better with- 

out ^ if you wish tOcaoi^late itl instead of water make it 
•^ith artidcial Lemon-juteec(No. 407^),^or add a little of 
CoxwelVs concrete acid to it, ^ ’ ’ * 

Oht , — The above Ihe proper way to p^fectly dissolve 
Anchovy t? ^nd^to incorporate it with the Water ; Which, if 
completely saturated, will continue sOepended. 

To present the separation of T^sence of Anchot^y ^ ond 
give it the appearance of being fully saturated with Fish, — 
various other expedients have been tried, such as dissolv- 
ing tho fish in thin Water Gnuel, or Baftey Water, or 
thiekjs(nbg ij;<kwith Mucilage, Flour, &c., — when any of 
these things are added, it docs not keep half so well as it 
does^.witbout them ; and to preserve it, they overload it 
with Cayenne Pepper. 

ctmnU make Essence of Anchovy half so 
theap as yoti oan btty^it, — Thirty prime Fish, weighing a 
pound and a quarter, aid costing 4f. 6d, and two table- 
j^poonrfuti of ffater, made Jme on|y naif a pint df Essence, — 
you may commonly buy that quantity ready m&de for 2s,, 
and we have seen aii Advertisement* dfiferihg'-* it for sale 
as'low^as 2s^6d, pci' Quart, 

* The the<> thick Temains that wnn^t pasi 

through the j^nd it with MMne flonr, and makp Ak* 

<!HOVY^ PaoV'«, ^ • 6 e 0 No*. 454 and 455. 

-f- Epicure Quiiy Used to say, dSOf fdl the Banns of Maitlago I 
eVhr hdard, mme gaVh ina liidf su^ pteaisttre as the union of defimte 
Ajtn-cuovy with good t 
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ts5SEN<jk of anchovy. 

It mmt be kevt veryt^^lasely stepped^ — whenyoji tap a 
bottle ef Smiefthmo (m^y the ^ald perforg.ted Corky and 
pu^ in a new^ taper velvet cor Ike air gets to ity the 
Fish, takes tm rusty* and it is spS^d directly, > 

.Essence of Anchovy 1s;;,si||^ihes ^Icgir^f 
Armen iac^ Venice all these ad<htii^iKjd|s^ 

rior^te the flavour of thc'^®c, and the Palsft^pd^Sto- . 
mach sufief for tl^ gr^jf^mion of the*:Ej^^ in 

culinary concerns^ wUl ne^< he indulged by ;t|^fMplcioue 
Gottrawond!: at the eicpeDse of* these two 
of his pursuits 

^FssenS IS sonieik^Ws made witli Sherry 

or Madeira Catchup (No. 439), 

instead of water* M^you like th^dcii flavi^ury add a little 
citric aoidy or dis^^e them vi^good Vin^egar. m 

N.B. This is iimnitely the most couvej^ient way of using 
Anchovy, as each guest may mii puce for himself> and 
make it strong or ^i^ak, according to lys cavn taste. * 

It is also much mhre EcouomicaK a; plum melted Butter 
(No. 256 ) serves for other purposes at table. • 

Akchow P%\sTii^ or le Bcurre d^Anchois — (No. 434). 

Pound them in a megtar, then rub it through a fine 
sieve ; pot it ; cover it with clarified butter, ^d &ep it in 
a cool place. • ^ 

N.B. If you hftve Essence of Anchovy, you may make 
Anchovy Paste Extempore , by rubbing the Essence witli as * 
•much Flour as wiM make a paste.# Mem. This is merely 
mentioned as the means of maki#g it imiU^iately, — it 
will not keep. / ^ 

Ohs. — f his is soirfttiraes made stiffer and hotter by the 
addition ef a little Flour df Mustard, — a pickled Walnut, — 
Spice (N#. 460)f-^CiyTy Powder (N®. 465), or Cayenne, 

• * 

• Rust in Anchovies, if I ’muot mistaken, 

as Ruswia Steeb er Rust in Baooa/* 

‘ ^ . ?v YoQao^s £pwi<re,|iage 14. 

t *If you are not contented with Uie natural eolotti;;^ break some , 
Lob»ier$^ Eggn into it, and will not only heighten the Com- 
plexion of your Sau^ but iiiS^9ve its davour. This is the only 
Rouge can reccRnniendl, SerNote to Ko. 
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and then becomes a rival to,; “ Icl veritable Sauce d'Enfer'* 
(No. 538), — or Pdti d ta. Diable for BeViIing Biscuits 
(No, 574)y — Grills ‘(^<>.^588:), &c. It is an excellent 
gafii|^'fpr Fish, pbt pats'; round the edge of the dish, 

B Anchovy (No. 573), — or Devil a 

574), &c. %h style. 

' i (• 

Anchovy Powder — (No. 435). ^ 

^ Found the fish in a rub^^j^iim through a sieve, 

and 'make them into a paste vitl^/dricd fiour, roll it into 
thin. cakes, and drv them in a oven before a slow 

firo; pounded to a fine^powder, and put into a well-stopped 
bottle, it will keep for years ; <t js a very savoury relish, 
sprinkled on bread and' butter fOr a sandwich, Sic, See 
‘Oyster powder (No. 280). t 

Obs. — To this may be^dded a small portion of Cayenne 
Pep}>e/, grated LemonrPeel, and Citric Acid. 

‘ i *» 

Walnut Catchup— {No, 438). 

Tal{e six half-sieves of green walnut-shells, put them 
into a tub, mix them up well with conimon salt, from two 
to three pounds, let ^hem stanc^^for six days, frequently 
beatingj^d mashing them ; this time the shells become 
then by banking it up on one side of the 
tub, an(i^t'%e same time by raising the tub on that side, 
* the liquor will drain clear oft’ to the other ; then take that 
liquor Out: the tijasbifg and banking-up may- be repealed 
as *often as liquot^ iii' ^und. The quantity will be about 
six quarts. When done^ let it be simmered in an iron 
boiler as long 'as any scum arises ; 4hcn bruisfc a quarter 
of a pound of ginger, a quarter of a pound of allfipice, two 
ounces of long peppfcr, two ounces of cIoj/sb, \(rith„the above 
Ingredients, let U slowly boil for half an hour; when bot- 
tled, let<^n equal quantity of the spice go into each bottle ; 
when corked, Ift the bottles beiilled quite up; cork them 
tight, seal them oher, and put them into a cool and dry 
place for one yeaf before they are used. 

N.B, For the above we are indebted to a respectable Oil- 
man, who has many years proVed thfi Receipt. 
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MUSHROOM! CATd|lUP-^(No. 439).. 

If you love Good reader^ make it 

yourself/ after the followmj^ i^mtions, and j4^ :^wili 
have a delicious Relislufor ^^CT^ishes, 

Sauces, or Hashes. j.; ' * * , 

Mushroonu gravy the nature of 

Meat gravy^ more than anjT vegetable juice, the 

superlative substit ujglfo r it;i‘if^cagre Soups ana%xtem^ 
pore Gravies, the^P^is^'oT the Kitchen has yet con- 
trived to agrceabfy' the Palate, and encourage 

the Appetite. 

A cdUple of Double Gatchup, made according 

to the following^lt^iiptrwlU save you some score pounds 
of Meat, bcsidli A'vast ^al of time Snd tfouble, as it wi]J 
furnish, in a few 'Minute?, as {!;ood Sauce as can be made 
for cither f’lsh, Flesh, or Fowl. 4See N§. 307. 

I believe the following is the besf way of extracting and 
preparing the Essence of Mushrooms, ^56 aS to procure and 
preserve their flavour for a considerablb length of time. 

Look out for Mushrooms from the beginning of^ Sep- 
tember. • t 

Take care they are the right sort, and fresh gathered. 
Full-grown Flaps arc to Be preferred : put a lay^irof these 
at the bottom of a (|ecp earthen pan, aDd^pjd|i|K|e them 
with Salt, then |inother faycr of Mushroom4> hlid some 
more salt on them, and so on alternately, salt and ftiush* • 
^tooms ; — let them* remain two or ihrec hours, by which 
time the salt will have penetrated the ' mushrooms, and 
rendered them easy to break; — then pound them in a 
mortar, or ^ash thicmfwcll with four hands, and let them 
remain fqf a couple of days, not longer, stirring them up, 
and mash^gihegi^well each day ;-^.tl*6n pour them into a ^ 
stone jar, and to each "quart add an ounce and a ha|j‘ of 
whole Black Pepper, and half an ounce of Ailspioe*; stop 

* The Mushrooms employ^ for pr^ruig^eady-made Catchup, 
are generally those which are m a putrefactive state. In a few days ^ 
after those F^ngi have been gath^ed, they become the habitation of * 
myriads of insects.” " • 

• Accui^en CMmtff Foisons^ 12nio» 1820. p. 350. 

Q 2 
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the jar very dose^ and set it in a ^w-pan of boiling water, 
and ke^ it boiling for two houi^t least.'-^Take out, the 
and pour the juice clear from the aettlitigs. throtijgji a 
hate-sieve (without squeezing* the imishrooma) into a clean 
; let it boil ver^ g^^tly dbr half an hoar ; tliose 
are^for Superlatite ^atchup, will coptiatwi the 
boiUng, till the Mushrooni-juioe is reduced to half the 
qaant^y, jt Hiay< then be called Double or Doo- 

^here are several advantages attl^ding thb concentra- 
tion will keep much better, and only half the quantity 
be required; — so f flavour Sauce, &c. without thin- 

ning it ; — neither is this an extravagant way of making it, 
for merely the aqueous part is evaporated ; skim it well, 
and pour it int6 a cl?an dry jar, or jug; cover it close, and 
Jet it stand in a cool place till next day^ then pour it oft* as 
gently as possible*' (so ai’not to disturo ilie settlings at the 
bottom of the jn.g,) thVough a tamis, or thick flannel bag, 
till it is perfoA'i.iy clear ; acid table-spoonful of good 
Brandy to each piift of Catchup, and let it stand as be- 
fore; — a fresh sediment will be deposited, from which 
the Catchup is to ])e quietly poured woff, <ind bottled in 
yMntfi or half pints ( which have been w ashed vvitl» Brandy 
or spirit) ; it is best to keep it in sucli quantities as arc 
soon used. ' , 

Take espeteial care lliat it is closely forked, and sealed 
^ dowri, or dipped in Bottle Cement. 

If kept in a cool, ^ry place, it l>e preseisi^ for 
lohg time; but if it b^| badly corked, and kept m.a damp 
place, it will soon spoil. 

Examine it Jfrom time' to time, pacing a« strong light 
behind the neck of the bottle, and if any peUieJe appears 
about it, boil it up t,gain with a few pcppj^rcfe»rng. 

yfe have ordered tio morcdspice, drc. than is absolutely 
<» 

• The Squeezings are the perquisite of the Cook, to make Sauce 
for the Second Table f ^ deprive her of it, it is the moat proht- 
ahle will enable her to make up s good 

' family Dinner^ with would otherwise bo wasted. After the 
Mushrooms have been squeezed, Sliy them in the Dutch oven, and 
audte Musbrook Powder. 
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neceKary to feed and keep it fma fennent- 

iti^, &c. • ♦ ^ • 

,The compouiid, commonly called Catchup, ia gieneraUy 
an injadicious combination of so many diiSerent tastes, 
that the flavour of the Mnshroom is 6verp&weie4 by a 
farrago of Garlic, Escbalc^, Anchovy, ^lustar4j Hor^r 
radish, Lemon-peel, Bemfe^Wine, Spice, ^ 

table-spoonful of Double Catchup will 
impregnate half # pint of S^uce with the full flavour of 
Mushroom, in greater j^rfection than either pickled 

or powder of mushrooms. 

We have bought Mushrogm^Cw^chup at BurtEu’s 
herb \nd seed shopi opposite Henrietta Street^ Covent 
Garden. 

Quintessence of Mushroom's— (No. 440). ^ 

This delicate Kelish is madia by sprinkling a little salt 
over either flap or button Mushrooms j^three houfs after, 
mash them, — next day, strain oft* thO rKfunr tl\at will flow 
from them, put it into a stew-pan,* and boil it till it is 
reduced to half. • 

it will not kcfl^D long, but is preferable to any of the 
Catchups, which, in order to preserve them, must have 
Spice, &c., which overpowers the flavour of the Mush- 
rooms. ^ \ 

An ArtijiciaJf Mushrdbm Bed will supply^ this all. the 
year round. 

, Tp^|K(iake Sauc% with this, sec Ijjp. 307. 

5 ' yi 

Oyster Catchup — (Mo. 441 ). 

Take fi#e ftesh, Milton oysteft; wash tfeetn in their own 
liquor, jkini it, pound them im a marble mortar, to a pint 
of OystMs^add^t,,pint of Sherry, boil them up, and add an 
ounce of salt, two drticbnv'^ of poundqd niace, and ime of 
Cayenne, — let it just boil up again, skim it, rub it 
through a sieve, and whqp cold, bottle it, and cork it well, 
and seal it down. . / ^ 

*Obs. — See also No. 280, ancl <^,bs. to No. 278. 

N.B. It is the best vway to poimd the Salt and Spices/* 
AiC. >wth the Oystera. 9 
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Obs, — This composition very agreeably heightens the 
6avour Of white sauces, and vrhit&:1|i^de*Klisih6.> ; and if you 
add a glass of brandy to it, it will keep good for a con- 
siderable time longer than Oysters are out of season in 
England. o 

Cockle and Muscle Catchup — (No. 442) 

IVIay be made by treating th^tn in the same way as the 
Oysters in the pr&eding Recefpt. , ^ 

Pudding Cathkup-^(^o. 446). 

H^lf a pint of Brandy, ‘‘ Essence 'of Punch** (No. 479), 
or ‘‘ 474), or “ Noyeau** a pint of 

Sherry, 

An ounce of tliin-pered Lemon-peel, 

• Half an ounce ofMace. « 

Steep them for jburtedrj days, then strain it,^and add a 
quarter of a pint of Capjllairc, or No. 476. This will keep 
for years, and, with melted butter, is a delicious re- 

lish to Puddings andj. Sweet dishes. See Pudding Sauce, 
No. 269, and the Justice's Orange Syrup, No. 392. 

Potato* Starch — (No. 446). * 

Peel, and wash a pound of full-grown Potatoes, grate 
them on a bread-grater into a deep dish, containing a quart 
of clear water ; stir it well up, and then pour it through a 
hair-si 9 vc, and leave it ten minutes to sctfce, till the water 
IS quite clear : then pour off the water, and put a quart 
of fresh water to it, stir it up, let it settie, and repeat this 
till the water is quite tlear; you will at last find a fine 
white powder at the bottepa of the vessel. (The criterion 
of this process bhing completed, is the pUrity of the water 
that comes from it after stirring “it up.) Le^ this on a 
sheet of paper in a fian-sieve to dry, in*thc sun or 

• “ Pol»..toes, in whatever condition, whether spoiled by Frost, 
Germination, &c., provided they are raw, constantly afford Stardi, 
differing only in quality, the rdund gray ones the most, a pound pro- 
ducing about two ouAo&.^* 

Payment IKK on Nutritive Vegetables^ Bvo, p- 3L 

“ lOOlb. of Potatoes yield tOlb. of feferch,” 

S. Okay’s Supptemeni to the Pharvnacopoua, dvo. 1321. p. 198. 
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before the fire, and it^is ready for use, and in a well- 
stopped botrie^wiU good for many months! 

If this be well made, half an ounce (i. e. a table-spoon- 
fuf) of it mixed with two tabic-spoonsful of cold water, 
and stirred into a Soup or Sauce, just before you take it 
up, will thicken a pint of it to tTie consistence of Creanll^ 
Obs , — Tlvs preparation, muph resembles the Indian 
Arrow Root** and is a good Substitute for it; it gives a 
fulness on the paleife to Gravies and Sauces at hardly any 
expense, and by som^i^. used to thicken Melted Butter 
instead of Flour. 

As it is perfectly tq(steless, it w^l nce^lter tlie flavour of 
the mbst delicate Broth, d:c. 

Of the Floui^of Potatoes. » 

“ A patent has been recently «abtaiutd at Paris, a gold 
medal bestowed, and other honorary distinctions gPtinted» 
for the discovery and practice, on a Hargt scale, of pre- 
paring from potatoes a Jine flour ; a sftgo, a flour equal to 
ground rice; and a semolina or paste, of which lib. is equal 
to \ }jlb. of rico, 1^46. of vermicelli, or, it is asserted, Slbs. 
of raw potatoes. 

“ These preparations *are found valuable to ?)iix w^ith 
wheaten flour for lyead, to make biscuiti^ pastry, pie- 
crusts, and for soups, gruels, and panada. 

Large engagements have been made for these prfipara- • 
^ Jions with the Frciyli marine, and military and otner hos- 
*pitals, with the approbation of the niculty, • 

“An excellent bread, it is said, can be made; of this 
flour, at half the c^stof wheaten^bread. 

“ HeaJ^ having been applied* in these preparations, the 
articles will ^nc^a/i^fed for years% and on board ship, ^ 
to China and back ; rats, mice, wormt, and insects, do/iot 
infect or destroy this flour. • * 

“ Simply mixed with co^ water|. they are in ten minutes 
lit for food, when fire ahd all other resoui^ may be wanted ; 
and twelve ounces are sufficient for a day’s sustenance, iiv < 
case of necessity. • • v 

“ Th^ Physicians and Sulgeons in the Hospitals, in case 
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of great del^lTty of the Stomach, have employed these pre- 
paration^ wkh advantage* 

ij^at of this discovery is, the cheapne^ of pre- 
paana^a^ and the conversion of a surplus growth of p^- 
a^iteeping stock, in an < elegant, portable, and 
^miovLs Ibm/’ 


Piqitante Sauce for Cold Meat^ Fish ^^^ — 
^ (No. 453). See also No: 372. 


Pound together 

A» ounce of sciiined Horseradish, 

Half an ounce of vSaK/ 

A table-spoonful of made Mustard, No. 370, 

Four drachnic of minced Eschalots, see No. 409, 

Half a drachm of Celery-Seed, see No. 400, 

And half ditto oX Caye^ine, see No. 404, 

Adejing gradually tk pint of Burijiiet, see No. 399, or 
Tarragon Vinegar (No. 396), and let it stand in a Jar a 
week, and then pass.it through a sieve. 


Cwrr?/ Powder — (No. 4^5). 

Put the following ingredients in a cool oven ail night — 
and the next iporniug pound them in a marble mortar, 
and rub ‘them through a fine sieve. 

Coriander- Seed, three ounces 3 

Turmeric, three o^pKCS 6 

* Black Pepper, M ustard, and Ginger, one ounce ‘ 

of each 8 

Allspice and Lesser Cardamoms, he-lf an ov^ce 

of each ' ^ 5 ^ , 

Cumin-S^?ed, av^quarter of an ouneg.^. - 1 

pound and mix. together, afld keep them in 
a well-slopped bottle. 

^ Those who are fond of Curry Sauces, may steep three 
otmees of the pow^ quart of Vinegar or White Witte 
fbf ten days, awj will get a liquor impregnated wHh ull the 
flavour of the Powder, , » 

Obs* — This receipt was anx»attempt to imitate .i«ome of 
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the Best Mian Qvrry Powder^ selected for me by a friend 
at the India House the flavour approximates to^e 
li^diau Pwdef so exactly, the most profound 
have pronounced it a perfect copy of the origmalv^^n^irif 

• . • f ^ 

The foflowing remark was sent to the Editor by jEa Ei|t 
Indian friend. • ^ ' 

‘‘ The ha*gredients which •you have seiecti^^^^orm the 
Corky PowDEiifare the sajne as are used it^pldia, with 
this difference only, that sotifc of them arc in a raw green 
state, and are mashed together, and afterwards dried, 
powdered, and sifted.'* — For C^ry ^uce^ see Nov*348. 

N .13. Chickens, — Rabbits, — Sweetbreads, — Breasts 
of Veal, — Veal Cutlcits, — Mutton, — Lamb, — or Pork 
Chops, — Lobster, — Turbot, — Sofes*, — Eels, — 

&c. arc dressed Curry Fashibn^ see No. 497 ; or Stew them 
in No, 32& or No. 348, and flavour with No. 455. 

Ohs . — The common fault of Chrry Powder is 1:116 too 
great proportion of Cayenne (to tRe f&ilder AromaticR 
from which its agreeable flavour \i derived), preyenting 
a suiHcient quantity of the Curry Powder being used. 

• 

Savoury Ragojit Powder — (No. 457). 

Salt, nil ounce, 

Mustard, half aiiPounqc, 

Allspice,' a ifuarter of an ounce, 

Black Pepper ground, and Lemon-peel grated, oi of 
•• No. 407, poundeit and sifted fine,*lialf an ounce each* 
Ginger, and • 

Nutmeg grateil, a quarter of^n ounce each, 

CayeniR Pepp6r,Two drachpis. 

PouTftl them patiently, and pass^them through a fine 
hair-sie^Rs f Ibotflfi them for use. The abdyc articles wHt' 
pound easier and finer, if *they are dried first in^ ft Butch 

* If like the flavotir, and do iipt dh^ke the expento, iast^ 
put in Muce and Cloves. ' The Ibove is very similar tp 
the used in King Richard the ’Second’s Kitchen. A. D.' 

1390. See Peggi Form o/ p. laau 
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oven* before a very gentle fire, at a good distance from 
it ; — if^you yive them much heat, the fine ficfoour of them 
will be 'presently evaporated, and they will soon get, a 
strong, rank, empyreumatic taste. 

N.B. Infused in a quart of Vinegar or Wine, they make 
a savoury relish tor Soups,* Sauces, &c. 

OI>s.-r-The Spices in a Rayout are indispensable to 
give it a .flavour, but not a predominant one their pre- 
sence slifoiild be rather supposed than*perceived ; — they 
are the invisible spirit of good Cookery : indeed, a Cook 
without Spice would be as much at a loss as a Confec- 
tioner without Su^r: ^a happy mixture of them, and 
proportion to each other and the other ingredients, •is the 
chef-d'ceuvrel of a first-rale Cook. 

^The art of combining Spices, &:c., which may be termed 
the “ Harmony of Flavour^** no one hitherto has at- 
tempted to teach :*and the rule of Thumb” is the only 
Guide •that expepienced Cooks have heretofore given for 
the assistance of th‘e Novice in the (till now, in these 

S .explained, and rendered, we hope, perfectly intel- 
5 to the humblest capacity) Occult Art op 
Cookery. — This is the first tvnie Receipts in Cookery 
have been given accurately by Weight or Measure !U 
(See Obs. og the Education of a Cook's Tongue;*^ 
pages 52 and 53.) ^ „ 

• • PEASE POWDER— (No.’ 458). 

P/)und together in aSnarble mortar htilf an ounce each*' 
of dried Mint and Sagef a drachm of Celery-Seed, and a 
quarter of a drachm of Cayenne Pepger ; rub them through 
a fine sieve, 'this gives a vcry^savoul’y relisff to Pease 
Soup, and to Water pruel, which, by its heljj, if Vhe eater 
%f it has not the most lively imagination? Ife mby* fancy he 
is sipping^ good Pease Soup. * 

* The back part of thek Ovens Is sd much hotter than that which 

is next the fire, that foVfiry things equally, their situation musS be 
Vrequently changed, or those at the ba<^ of the oven will be done too 
much, before those in the front are dar.e enough. 
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06s. — A drachm of Allspice, or Black Pepper, may be 
pounded withHUe above as an addition, or insteadT of the 
CajjjBnne. 

Horseradish powder ' — (No. 458*). 

The time to make this is during S[ovember,vand -De* 
cember; s^icQ it the thickni^ss of a shilling, and lay it to 
dry very gmdually in a Dutch oven (a strong soon 
evaporates its flavour); when ^dry enough, pouti^:’it and 
bottle it. ♦ 

Obs. — See Horseradish Vinegary No. 399*. 

Sou}f-h€rb Powder y or Vegetable Relish — (No. 459). 

Dried Parsley, 

AV inter Savoury, 

Sweet Marjoram, 

Lemon-thyme, of each two ounties ; * 

Lemon-peel, cut very thin, and dfiet^ avi^ • 

Sweet Basil, an oiincCi of each. 

Some add to the above Bay-leaves and Celery-^edy 
a drachm each. • 

Dry them ift a Vann, but not too hot Dutch oven : 
when quite dried, pound Jhem in a mortar, and pass them 
through a double hair-sieve ; put them in 9 . bottlp closely 
stopped, tliey will regain their fragrance and flavbur for 
several months, • ^ 

N.B. These Herbs are in full perfection in July and 
•August (see No. 4G1*). An infiision of the above in 
Vinegar or Wine makes a good r^ishing Sauce, but the 
flavour is best when made with" fresh-gathered herbs, as 
directed in #Jo. 397^. • 

Obs .' — This compositidh of the line aromatic herbs is 
an invalu£d}l«*ac<|iwsitiQn to the Cook*in those seasons or^ 
situations when fresh herbs Icannot be had ; and wc; prefer 
it to the RagoAt powder, No. 457 ; it impregnate sauce, 
soup, &c. with as much reiish, and renders it agreeable to 
the palate, and refreshes the gustatory eicrves, without so 
much risk of oflending the Stomach, &c.. 
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Souprherb and Savoury Powder , or Qrwjessaice of 
Ragout — (No. 460). 

Take three parts of Soup-herb powder (No. 459) to one 
part of Savoury* po^wder, No. 457,® 

06s. ~ This agreeable combination of the aromatic 
Spices and; Herbs should be kept ready prepared : it will 
save a great deal of time in ''cooking Ragofttss, Stuffings, 
Forcemeat-balls, Soups, Sances, &c. ; Vept dry, and tightly 
corked down, its fragrance/ and strength may be preserved 
undiminished for some time. 

Nf.B. Three ounces o^ahe above will impregnate 9 quart 
of Vinegar or Wine with a very agreeable rtdish. 

,pTo Dry Sweet and Savoury Herbs — ^^(N o. 461). 

For the following accurate and valuable Information, 
ihc-i^^eader is indebted to Mr. Butler, Herbalist and 
Seedsman (o{)fosite Henrietta Street), Covept Garden 
Market, of whom the several articles may be obtained of 
the bfest Quality, at the fair Market, Price. 

“ It is very important to those who aje not in the 
constant habit of attending the markets to know when 
the various seasons commence' for purchasing sjvr.ET 

HERBS,' 

All Vegetables are in the highest s^nte of ‘perfection^ 
and fullest ofguice and flavour, just before they begin to 
flower : — the first and last crop have neither the fine fla- 
voyr, noi the perfume of those which arc gathered in the 
height of the season ; inat is, when the greater part of the 
crop of each species is ripe. , 

Take care they are gathercd> on a dry day, by which 
means they will hav^ a better colour when Cleanse 

• your herbs, welt from dirt an^ dust ,** cut off the roots ; 
sepliratc^ the bunches into smaller ones, and dry them by 

I 

* ThU is sadly nejl^eted by those who dry herbs for sale. If you 
them ir«adiy More ym. pound them, tliem Vrom 

dirt And dust by striping the from the Atalks, and mb them 

t)etween your hands over a hnir*siAV^.-^put them into the sieve, and 
shake them well, and the dust will gfo thre^gh. 
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the heat of a stove, or in a Dutch oven before a common 
tire, in such ^lAintities at a time, that the process may be 
speedily finished, i, e, ‘ Kill *em quick^ says a great Bo- 
tanist;— by this means them flavour will be beat pre- 
served : — there can be no doubt of the propriety of 
drying hprbs, &c. hastily by the aid of artificial heat, 
rather than by the heat ofcthc sun. In the application of 
%u‘tificial boat, the only caution requisite*is to avoid burn- 
ing; and of this sufficient test is afforded by the pre- 
servation of the colour.’* — The common custom is, when 
they are perfectly diied to put them in Bags, and lay 
them ^in a dry place ; but the ^est to prcservfe the 
flavour of aromatic plants is to pick off the leaves as soon 
as they are dried, and to p’ouiid them, ^and pul them 
through a hair-sieve, and keep tliem *iii well-stopj^d 
Bottles.* JSee No. 459. * 

Basil is in the best state for tlrying^from the middle of 
August, and three weeks aftef, see No. 397. * 
Knotted Marjoram, from the b^ginfSngof July, and 
during the same. • 

Winter Savour^, the latter end of July, and through- 
out August, sJfee Obs. to No. 397. 

Summer Sa vouky, tjie latter end of July, and through- 
out August. 

Thyme, 

Lemon-TiiVi^e, 

ORANGE-TiiYMEjt during June and July. * 

Mint, latter end of June, and i'lring July, see 
No. 398. ^ 

Sack, August and September, 

TARRAfiiON, June, •July, and*August, see No. 396. 
CnEiuviL, May, Juntf, and July, see No. 264. 
BcuN|'/j]^*Juie% July, and Augustf see No, 399. 
Parsley, May, June, tmd July, see N.B. to No. 
Fenxel, May, June, and July. • 

• 

** The eommoti eustom is to put them in& paper hi^, and l^ji 
them on a shelf in t^e Kitdien exposed to all tho fumes, steam, aad 
emokev Set , : thus they soon Ase thdr flavour. 

t A delicious herb, th|t des^n'^es to be better known. 
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Elder Flowers, May, June, and July, 

OuA:^^GE Flowers, May, June, and JwfiyC 
N.B. Herbs nicely dried are a very acceptable subslitMte 
when fresh ones cannot be got, — but, however carefully 
dried, the flavouj and fragrance of the fresh herbs are in- 
comparably finer. 

^ THE MAGAZINE OF TASTE — (No.. 462). 

Tliis is a convenient auxiliary to the Cook — It may be 
arranged as a pyramidical iHpergne for a Dormant in the 
centre of the table, or as a Travelling Store- Chest. 

TKc following ISRetcbiwill enable any one to fit .up an 
assortment of flavouring materials according to their oWn 
fancy and palate, ancj. we presume, will furnish sufficient 
vanety for the amusement of the gustatory nerves of a 
thorough-bred Grani^Sourmand of the first magnitude (if 
Cay^fie afad Garlic nave not completely consumed the 
sensibility of his.Palate5, and consists of a Sauce-box,^' 
containing four ''eigfit-oiince bottles,* sixteen four-ounce, 
and eight two-ounce^bottles : 

1. Pickles. 

2. Brandy.f 

3. Curaejoa (No. 474). 

4. Synij) (No. 471')- 

5. Salad Sauce (Nos. 372 and 

45.3). 

‘ f). Piitfding Catchup (No. 446 ). 

7 . Sauce Superlative, or double 
^ relish (No. 429). 
a. \Valnut pickle. u 

9. Mushroom Catchup ( No. 430) 

10. Vinegar. ** 

11. Oil. 

12. Mustard (see Nos. 370 and 

< 1 .. 427). 

tft.--?alt/seeNo.371). 

14. Curry V Powder (no. 455). 

* If the bottles are square, and marked to quarter ounceq, a.s 
\tiTN£*s graduated measures are, it will save trouble in com- 
pounding. 

f The finest Brainy 1 have ev^ tasted I had from Mr. H. 
Hyde, No. 59, Mark Lane* ^ 


15. Soy (No. 43d). 
lf». Lemon- Juice. 

17 .' Essence of Anchovy (No. 

433). 

ItJ. Pepi/cr. 

19. Cayenne' (No. 405, or No. 

406). 

20. Soup-herb Powder (No. 459). 

21. Ragout Powder (No. 457). 

22. Pease Powder (No. 45il), 

23. Zest (No. 255). 

24. Esi.enc'^ of Cela^ (No. 409). 

25. ^4Sweet Herbs (No. 419). 

26'. Lemon-Peel (No. 408). 

27 . Eschalot SVind (No. 402). 

28. Powdered Mint. 
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In a drawer under. 


Ilal^a dozen one ounce bottles. 
Weights and scales. 

A graduated glass measu^ di- 
Tided into tea and table- 
spoons. • 

Corkscreir. • • 


Nutmeg-grater. 
Table and tea-spoon. 
Knife and fork. 

A steel, And h 
i:$mall mortar. 
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The portable Magazine^of Taste alluded to in 
page 43, /ur«ished witll a four-ounce bottle for 

Cognac (No. 471), a ditto for Cura^oa (No. 474), an 
ounce boJtl^«fot ^sse?ice of Anchovy^ (No. 433), and on^ 
of like size for Mushroom Qatchup. ^ 

Tbasf and Waiter- -(No. 463). 

Gut a Crust of Bread off a stale loarf, about twice the^ 
thickness toast is usually ^ut ; toast it carefully until it 
be completely brdwned all over, but not at all blackened 
or burrft ; pour as much bifiling water as you wish to make 
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into dri^k* into the Ju^; put the Toast inj^o it, and let it 
stand till it is quite cold : the fresher it is the better. 

06s. — of thin fresh-cut Lemon, or dried Orange - 
Peel, or somi|, Currant-Jelly (No. 475*), Apples sliced or 
roasted, &c. ihfused with the brekcT, are grateful additions. 
N.B.^ If the boiling water be poured on the Bread it will 
break it, and make the drink glouty. 

N.B. This is U refreshing ^J)n'w/e and when 

the proportion of the fluids* is destroyed by profuse per- 
spiration, may be drank plentifully. Let a large jug be 
made^ early in the^day, it will then become warmed by the 
heat of the air, and mf y be drank without danger — 
which water, Cold as it comes, from the well, cannot in 
Hot weather. ^ 

Or, 

To make it mote expeditiously, put the bread into a 
mug^ and just covet it with boiling water; let it stand till 
cold, then fill ft up with cold spring-water, and pour it 
through a fine sieve. • 

Ohs, — The above is a pleasant and excellent beverage, 
grateful to the Stomach, and deserves.*' a constant place 
by the Bed-side. ^ 

Pool T(^ikard, or Beer Cup — (No. 464), 

A quart of mild Ale, a glas^ of whit.e Wine, one of 
‘Brandy, one of Capiilaire, the juice of a Lemon, a roll of 
the Peel pared thin, Nutmeg grated at the lop (a sprig of^ 
Borirage* or Balm), and a bit of toasted Bread. 

Cider Clip -r- (No. 

Is the same, — only substituting iUider for Beer.. 

♦ Bi>rra< 5E is one of the four Cordial flowers it comforts the 
heart, cheers melancholy, and revives the fainting spirits, s^s Sal 
3 fOX, in the 46th page ofhis “ Ilm sehotd Cmi'panion^''''- London. 
^1710. And EvvlyNi, in-page 15 of his AceCaria, says, “ the sprigs 
\!n toine are of known virtue to revive the Hypochondriac, and cheer 
the hard Student.” — Combined witl* the ingredients in the above 
lleceipt, we have frequently oh««rvra it produce all the Cardiac and 
Exhilarating effects ascribed to it, ^ , 
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Flip — (So, 466). 

ifeep grated Ginger and Nutmeg with a Uttjfe fine dried 
Lemon -Peel, rubbed together in a mortar. ^ 

To make a quart of Flip ; — Put th# Ale on the fire to 
warm, and^bejit up three or /our Eggs with four ounceJi of 
moist Sugar^ a tea-spoonful of grated NiUmeg or Ginger, 
and a quartern of g%od old Rum or Brandy. When the 
Ale is near to boil, put it into V)ne pitcher, and the Rum 
and Eggs, &c. into another; — turn it from one pitcher to 
another till it is as smooth as Cream. 

N.IL* This quantity I styled Oifc Yard of FlanneL 

Obft. — The above is set d6wn*in the wor^.of the Publi- 
can who gave us the Receipt. * . * 

• 

* Tawahdiddle — (No. 467^. 

A pint of Table Beer (or Ale, if you intend it for a* sup- 
plement to your “ Night t^ap”), a table-spoonful of Braudy, 
and a tea-spoonful of brown Sugar, or Clarified S»yrup 
(No. 475) — a little ^ated Nutmeg or Ginger may be 
added, and a r<3ll of very thin-cut Lemon-Peel. 

Ohs. — Before our reailers make any remarks on this 
Composition, we beg of them to taste it : ifi the materials 
are good, and their p»latc yibrates in unison with our own, 
they will find it oife of the pleasantest beverages they, ever 
put to their lips, — and, as Lord Ruthven says, ‘‘ this is 
«* Right Gossij^s Gap that Tar exceeds all the Ale that 
ever Mother Bunch made in \\m' life-time.” — See Kis 
Lordship's Experiments in Cookery, 5*c. 18 mo. London. 
1654, p. 21-3^. 

• 

Sir FiL]»i?TWi>®D Shepherd’s SUck Posset — 

("No. 467*). 

• 

From fam’d Barbadoes on the western main 
Fetch Sugar, ounc^ fofir-.. fetch Sack from Spain, 

* A pint, — and from the Eastern Indian*Coast 
Nutmeg, the glory of our northern toast ; 

O’er flaming Coals let ihim togethi^r heat, 

'J'ill the all-conquering %ick dissolve the Sweet $ 
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O'er such another fire put Eggs just ten^v 
“ New-born from tread of Cock and Kump of Hen ; 

Stir them with steady hand and conscience pricking 
To see the untimely end of ten fine Chicken ; 

From shining shelf take down the brazen skillet,— 

A quart ^f inilk from gentle c6w will fiU it. 

M^hen boiled and cold, put milk and Sack to Ej^s, 

Unite them firmly like thq triple league, 

And oxi the fire let them^ together dwell 

Till Miss 'sing twice — ^you must no^ kiss and^tell— 

Each lad and lass t^ke,up a silver spoon. 

And fall on fiercely\i.e a starved Dragoon." 

• ^3 Bottle Beer — (No. 468). 

When the briskness an4 liv'^liness of malt liquors in the 
cask fail, and fhey become dead and vapid, which they 
gsnerally do soon after tl\ey are tilted, — let them be 
Bottled. * 

Be careful to |/se 9 /caw and dried bottles ; leave them 
unstopped for hours, and then cork them as closely 

as possible with good and sound new Corks ; put a bit of 
lump sugar as big as a nutmeg into each Bottle : the Beer 
will be ripe, i. e. fine and sparkling, in about four or five 
weeks : if the tveaiher is cold, to put it up the doy before 
it is drank, place it in a room where there is a Fire, 

Remembeje ‘there is a sediment, &c. at the bottom of 
the Bottles, which you must carefully avoid disturbing, — 
so pour it off at once, leaving a v/ine-gl assful at the 
bottom. 

If Brer becom\.s Hard or Stale, a few grains of 
Carbonate of Potash <.,dded to it at the time it is drank 
will correct it, and m^ke Draught Beer as brisk as 
Bottled Ale, * 

Rich Raspberry Wine or Brandy"*^- (No. 469). 

Brirtse the finest ripe Raspberries virith the back ^ a 
spoon ; strain them through a flannel bag into a stone jar, 
allowing a pound of fine powdered Loaf Sugar to each 
quart of juice; stir it well together, and cover it down; 
let it stand for three days, sterling it np each day ; pour 
•off the clear, and put two quarts of ^erry, or one of 
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Cognac Bran(k|to Coch quart of jtiice; bottle iUplF: it 
will be fit for flie gl^iss in a fortnight. ' \ 
r^B. Or make it with the Jelly, No* 479. 

LiqxjEiAi^^ — (Pio. 471), • 

We havO very little to tel^from our own experience, j^nd 
refer our RoiiSer to ‘^Nouv^lle CnrM|E du Gout et 
JOE i/OnoKAT, mi t^rt ’du Distiliaieur^ du Confiseur, et 
du Parfnmem^ mis d Id portee^^ tout Ic Monde -Paris, 
'2 tom. 8vo. 1819. 

Next to teaching how to make good <^^ngs at home, is 
the information where those thing#may be procured ready 
made of the best quality. • .i 

It is in vain to attempt to imitate Ijie^tfest Foreign 
liiQUEiTRS, unless wo can obtain the pure vinous spiift 
with which riiey arc made, • • 

Johnson an<l Co., Foreign Liqueur imd Brandy^Mer^ 
chants to his Majesty ^nd the 'Roy ml Samily, No. 2, 
Colonnade, Pall IVlall, are justly famous for importing of 
the best quality, and seljing in a genuine state, seventh-one 
varieties of Fo^eto^t Liqueurs, &c. 

Cura^oam- — ‘(No. 474), 

Put five ounces of tbin-cul Seville Orangc-P'cel, that 
has been dried and pounded, or, which is still better, of the 
fresh Peel of a fresh Shaddock^ which may be bou^t at 
tlje Orange and Leqjon shops in th^ beginning of March, 
into a quart of the finest and, cleanest Rectified Spirit,*— 
after it has been infused a iPdrtni|nt, strain it, and add 
a quart of Sjrup (IJo.475), and filter; see the following 
Receipt : — 

• •9'omitke q Quart of Cufa^oa. 

a pint of the cleanest and strongest Rectified tSpirUy 
add^wo drachrak and a half of the Sweet Oil of VraJige- 
Peely shake it up, — dissolve* a pound of good Lump Sugar 
in a pint of cold water, make this into% Clarified Syrup 
(No. 475), which a^d to the Spirit, ehake it up, let it 
stand till, the following da^— rtben line a funnel with a 
piece of ftiuslin, and that with filtering-paper, and filter it 
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two op three times till it is quite bright. [ This Liqueur is 
an admirable cordial^ — and a tea-spoonful m a tumbler of 
water is a very refreshing Summer Dtiiik^>and a grea/t im- 
provetnent to Punch. 

Clarified fiyrup — (N'o. 475). 

Break into bits two Poundk (avoirdupois) of double re- 
fined Lump Sugkr, and put ii into a cjjsan stew-pan (that is 
well tinned), with a pint of cold spring- w^ater ; when the 
Sugar is dissolved, set it over a moderate fire : beat about 
half the white o^ari Egg, put it to the Sugar before it gets 
warn, and stir it welU together. Watch it, an when it 
boils take off the scum ; it boiling till no scum rises, 
and it is perfectly^* clear, then run it through a clean 
napkin : put it into a clo^-stopped bottle ; it will keep 
for months, and^is a/i.eleyant Article on the Sideboard for 
Sweetening, ^ 

Ois, — The^jiroportion of Sugar ordered in the above 
Syrup is a quartet pound more Ihan that directed in the 
PhannacopcBia of the London College of Physicians. The 
quantity of Sugar must he as much' as the liquor is capable 
of keeping divssolved when cold, or it will ferment, and 
quickly spoil ; if kept in a teratperate degree of^ieat, the 
above proportion of Sugar may be considered tho .|)^is of 
all Syrups. , " 

' CapfWairc-?t (No. 476'). 

To a pint of Clari%d Syrup add a \vine-glass of Curaqpa 
(No. 474), — or dissoi^^ a drachm of Oil of Neroli in two 
ounces of Rectified Spirit, and add a few drops of it to 
Clarified Syrupy 

in a Minute — (No. 477). 

'*S,Pound a quarter of an cuned (avoirdupois) of Citric, 
i, Cp ciystallised Lemon Acid,* with a few drops of quint- 
essence of Lemon-Peel (No. 408), and mix it by degrees , 
with a pint of Clarified Syrup (No. 475), or Capiilaite. 

^ Tarlarie is only half tli© prileof Citric lAcid ; Imt it is vety 
> Itoor in flavour, &c. 5 and those ^ho prepare this Syruj> for Hoodbe 
^^euoiptiaii, will always use the CUrkS 
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'Fot &JtperUUv^ &yrup of Lenions^ see No. 391. « 

Ohs, — The •proportion ©f Acid to the Syrup, was thiit 
seleoted (from several specimens) by the Committee of 
Taste. We advise those who are disposed to verify our 
Receipt, to mix only thre% quarters of a«ptnt of Syrup first, 
and add the other quarter if they find ft too acid. 

If you haveTnone of No. 403, flavour your Syrup with 
thin-cut Lemon -Peel, or use Svrup df Lemon -Peel 
(No. 393). . •• / 

A table-spoonful of this in a pint of water will imme- 
diately produce a very agreeable Sherbet :^the addition of 
Rum ai^ Brandy will convert ihisdnto 

Punch directly" — (No. 478)^ 

Shruby or Essence of Punch i — (No. 479). 

Brandy or Rum, flavoured with No. 4?'7, will give you 
very good extempore “ Essence of Puyeh/' 

Ohs. — The addition df a quart of ^heiry or Madeira 
makes “Punch Royal;” if, instead of TKwie, the above 
quantity of Water be ^dded, it will make “ Punch for 
ChatnhertnaidSy* according ,to Salmon’s Cookery ^ 8vo. 
London, 1710; see page*^65; and No. 268 in Nott’s 
Cook's dictionary, 8vo. 1724. » ^ 

White, Red, or Blfck Curiitnt, — Grape,- -Raspberry. §-c. 

,/e% — (No. 479^) ‘ 

**Are all made precisely in the sametmanner. When the 
ftuit is full ripe, gather it on a dry day : — as soon as it is 
nicely picked, put it into a Jar, ^nd cover it down very 
close. • • * 

Set the Jar in a saucc-pan about three parts filled with 
cold water ;• put it^tn a gentle fire, alld let it simmer for 
about half an hour. Tate th^ pan from the fire, and»poflr 
the contents of the Jar into a Jelly-Bag : pass thft juice 
through a second time ; — d© not squeeze the bag. 

To each Pint of juice add a pound and a half of very 
good Lump Sugar pounded ; when it is dissolved, put ii 
into a preserving-pafi, set it* on llie fire, and boil gently, 
stirring and skimming it the* whole time (about thirty or 
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forty minutes), i. d till no more scum — and it is per- 

fectly clear and fine : pour it while warm into pots, — and 
when cold, cover ihem with paper wetted in Brandy. ,i 

Half a pint of this Jelly, dissolved in a pint of Brandy 
or Vinegar, wiH give yon excellent Currant or Raspberry 
Brandy or Vinegar. To make Sweet SauCe, see No. 346. 

06s, — Jellies Jlrom othei^ fruits are mddc in the same 
way ^ — and cannot be preserved in perfection without plenty 
of good Sugar. < 

Those who nnsh Jelly to turn out very stiff, — dissolve 
Isinglass in a Iktle water, strain through a sieve, and add 
it in the proportion ofohalf an ounce to a pint of Juice, 
and put it in with the Sugar.* 

The best way ^i&^ the cheapest, — Jellies made with too 
Innall a proportion of Sugarn— require boiling so long — there 
is much more M of juice and flavour l>y evaporation 
than* the due quantity of Sugar costs ; and they neither 
look nor taste Jtalf so delicate, aawhen made with a proper 

proportion of Sugar, and moderate boiling. 

< 

Mock Arrack — (No. 480). 

Dissolve tw’o scruples of flowers of Benjamin in a quart 
of good Rum, and *t will immediately impart to it the in- 
vitingi fragrahcc of “ Vac xh a ll N lc ta k.'* T', 

, Calves Feet Jelly — (Xo^ 481 ). 

Take four Calves’ Feet (not those which are sold at 
Tripe-shops, wdiich fliave been boiled till almost all 
Gelatine is extracter’, — but buy them at the Butcher’s), 
slit them in two, take away the FaUfrom between the claw’s, 
wash them well in lukj^warm w^ater, then ' put them in a 
large stew-pan, and cover them with water ; when the 

i iquor boils, skim it well, and Ict^it bok gehUy six or seven 
loufs, that it may be redufced to about two quarts, then 
strain it through a sieve, and skim oft’ all the oily substance 
which is on the surface of th6 liquor. 

If you are neft in a hurry, it is better to boil the Calves’ 
feet the day before you mal^e the Jelly, as when the liquor 
is cold, the oily part being af the top, and the other being 
firm, with pieces of kitchen paper applied to it, you may 
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removp every gafkicle of the oily substance^ without ;jyasting 
any of the liquor. 

r^it the Liquor in a stew-pan to melt, with a pound of 
Lump Sugar, the peel of two Leipons, the juice of six, six 
whites and shells of Eg:^ beat togeth^, and a bottle of 
Sherry or Madeit^ ; whisk the whole together until it is on 
the boil, then put it by tSc^ side of the stove, and let it 
simmer a qliarter (^' an hour; strain it through a Jelly- 
bag; what is strained first mwst be poured into the bag 
again, until it is as blight and as clear as rock-watcr ; then 
put the Jelly in moulds, to be cold^and firgpi ; if tlie wes^ther 
is too warm, it requires some ice. • 

()l)S. — When it is wished to.be very stiff, half an ounce 
of Isinglass may be added when the j^put in. 

Jt may be flavoured by the juice of various Fruite, 
and Spices, t5fcc. and coloured with SaftVqn, — Cochineal, — 
Red licet Juice, — Spinage Juice, — ^Claret, &c. — and it is 
sometimes made with Cherry Brandy, N^ycau Rouge , — 
or Ourai^.oa ^No. 474),* or Essence oj^ Punch (No. 479), 
instead of Wine. • 

N.B. Ten SiiA^y^ I&oxes op Mutton, which may be 
bought for 2jJ., will give as much Jelly as a Calf's foot, 
which i^psts a Shilling. Step twenty-three. lines from the top 
of page 275 of this work. 
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maiJe dishes, & c » 

Heceipts for Economical Made Dishes, written for the 
Cook’s an accomplished English Lady, 

* (No. 483.) ^ • 

These Experiments have arisen from my aversion to Cold 
Meail and mj^prc^jTerence for what are termed French 
Dishes; with which (by a certafn management) 1 think 
I can furnish my table at far less cxpense~thaii is gene- 
rally incurred in getting up a Plain Dinner, 

Gravy or Soup Meats I never buy, — and yet am sel- 
dom without a good provision o&what is technically deno- 
minated. ' 

When, as it frequently happens, we have Ham dressed, 
if thc^ .Joint be aliove the weight of sevem pounds, I have it 
cut in half, and prepared in the following manner: — First, 
ensure that it has bteu properly soifked, scraped, andf 
cleaned to a nicety, — <rhen put it into au Ecerthen Vessel, 
as near its own size as possible, with just as much water 
as will cover it, to which add^ four 'Onion#, a clove of 
Garlic, half a dozen Eschalots, a Bay-leaf, a 'bunch of 
^^eet herbs, half a tlozen Cloves, ^ fet^Pept)elcorns and 
Alhpicai : this should be weirdosed, and kept simmering 
about three hours. It is then served with Raspings or 
with Glazing, the rind having ^rst been taken off neatly. 

^ The liquor is strMned, and kept till Poultry of any sort, 
or Meat, is boiled, when the liquor *iti which they have 
been dressed should be addeo^to it, ancl boiled down fast 
till reduced to about three pints : when cold, it ivill be a 
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highly flavoured and ready for Sauce 

for all kinds of Hashes, &c. &c. 

A* Fillet or VT.Ai^ t divide into Three Parts; the 
Meat before it is skewered, will of itself indicate where the 
partition is natural, and* will pnJl asu^dcB as you would 
quarter an Grange ; — the Largest Piece should be stuffed 
with No. 374 or No. 375, and rolled up, compactly 
skewered, Sec, and makes a* very pretty* small Fillet ^ — 
the square flat Piece will eithes cut into Cutlets (No. 90, 
or No. 521), or slice for a Pfe,^ — and the Thick Piece 
must be well larded and dressed as a Fri^andeau — which 
I do in.the following manner ; — the Tarded Veal into 
a stew-pan just big enough, to contain it, with as much 
water as will cover it; when it has sirnffnered fiW delicately 
white, and so tender as to be <;ut with a Spoon, it must hie 
taken out of. the water and set apsyt, — and it will be ready 
to serve up either with Sorrel, Tomata, Mushrooms (No. 
305, or No, 439), or some of the above-inenjLioned Stdek — 
the Fricandeau being previously coloured with Glazing, — 
if with Mushrooms, they should be first parboiled in Salt 
and Vinegar, and Wafer, which gives them flavour, and 
keeps them of 4 good colour, 

Tiie Sirloin of / likeume divide into Three 

Parts ; I first have it nicely boned, • 

. , The Under party (fr Filjety as the French call it, will 
dress (when cut Into slices) excellently, either as ^lain 
Steaks (No. 94), Curry (No. 197), or it may be larded 
^hole, and gently stewed in two qilhrts of water (a Ba^- 
leaf, two (jitoions, their skins roas^d brown, four Cloves, 
Allspice, &c. &c.) till tender, ^en it should bo taken 
out, drained'*\iatle dry, and put away, — it is then ready to 
be used £tft time in the following manner ; — Season 
and dredgft ft weS,*theo put it into a^tew-pan in which^ 
piece of Butter has been plevioiisly fried to a fineafrorf; 
when the Meat.is sufi^ciently brown, take it out, add throw 
into the pan half a dozen ifliddle-sized Onions, to do a fine 
Gold Colour ; that accomplished, {diirin|; which the Dred- 

• •• 

• This may be still fons^r preserved.-^y the process directed in 
No,25SJ, • • ' 
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ger should be in oonst^at use,) add balia pint of StocK,. 
und a fea-spoonful of Thrragon Vinegar (No. 396), and let 
the Onions stew gently till nearly tender : the Beef should 
then be returned to the stew-pan, and the wliole suffered 
to simmer till ^,he, meat ^is wamt through : care must be 
taken that the Onions do not break, and they should be 
served round the Beef with as much Sauce as will look- 
graceful in the dish. The Fillet is likewise very good 
without tlic fried Oniom — in that case you should chop 
and mix up together an ‘ilschalot, some Parsley, a few 
Capers, and the Yolk of a hard Egg, and strew them 
lightly over the surfac^ of the Beef. 

The Fat End of the Sirloin, and Bones should be put to 
simmer in tlu; liquor in which the Fillet was first *stewed, 
£^d done till tnc" Beef looks loose; it should then be put 
away into a deep vessel, and the Soup strained over it, 
which cooling witn the tat upon the top (thereby exclud- 
ing ilte air), will' keep" as long as may be required ; — when 
tlic Soup is to*'be uscd> the fat must be cleared from it, — 
a Cayrot, Parsnep,' a head of Celery, a Leek, and three 
Turnips, cleaned and scaldedj should be added to it, and 
the whole suffered to simmer gently till the vegetables are 
quite done, when they must be^ strained from the liquor, 
and the. Soupt served up with large square thick pieces of 
toasted' bread. 

Those who like a Plain Bouilli war.Ti the Beef in the 
Soup, and serve it up with the Turnips and Carrots which 
had been strained bejoro from the Soap. A White Cab- 
IwCJjc quartered is no J^ad addition to the Garnish of the 
Bouilli, or to the flavour of the Soup. If it is a Dressed 
BouilHf sliced Canots and Button Onions^ $hoi«ld be stewed 
in thickened Stock, und poured over the Meat. ^ 

A Neck of Muttun boned, sprinkled dwith' dried Sage, 
'|lbs 7 dejed fine, or (No. 378) sfcasoned, rolled, and roasted/ 
is very good. The Bones md Bcrag make excellent Gravy 
stewed down, and if done very gently, the Meat is not bad 
eating. The same herbs should be put to it as to other 
Stocks, with the addition of a^Carrot ; this will make very 
good Mutton BxotiiL* In short; wherever there are Bones 
or Trimmings to be got out of^Uny Meat that is dressed in 
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Kitchen » th^ Are m^e to contribute towards goup or 
Gravy, or Not 252. 

Instead of roasting a Hare (which at best is but dry 
food), stew it, if Young, Plain, — if an Old one, Lard it. 
The Shoulders and l^e^s should be |akan off, and the 
Back cut jnto three pieces ; these, with a Bay-leaf, half 
a dozen Eschalots, one Odion pierced with four ClcAres, 
should laid with as much good vine^r as will cover 
them, for twenty-four hours, irw a deep dish. In the mean 
time, the Head, Neck, Ribs, Liver, Heart, &c. &c. should 
be browned in frothed Butter weU seasoned — add hgilf a 
pound pf lean Bacon, cut into smglf pieces, a large bunch 
of Herbs, a Carrot, and a few Allspice, — simmer these in a 
quart of water till it be reduced to abq^it h^f.the quantity, 
wlien it should be strained, tpid those parts of the Have 
which have been infused in the %inegar,^ should (with the 
whole contents of the dish) be added to it, and stewed till 
quite done. Those w'ho like Onions ,may, brown Ivalf a 
dozen, stew them in a^part of the Gravy, and dish them 
round the Hare. • 

When it comes froA the table, supposing some to bo 
left, the Meat s^ioufil be takemfrom the Bones, and with a 
few Forcemeat Balls, the»remains of the Gravy, about a 
quarter of a pint of Red Wine, and a propoftipnabl^ quan« 
tity of water, it will make ^ very pretty soup; — to those 
who have no objcfition to Catchup (No. 439), a spoonful 
in the original Gravy is an improvement, as indeed it is 
ii* every made Dishf where the Muihroom itself is not jt 
command. « # 

Every Ragout^ in my opinion^ should be dressed the 
day before it^is v^lftedT, that any Fat which has escaped 
the skimmluff mav with ease be taken off when 

cold. • 4. . • 

Calf’s Head. -— Take thb half oi one, with the slfin 
on, — put it into a large stew-pan, with as much ^ater as 
will cover it, a knuckle of Ham, and the usual accompani- 
ments of Onions, Ilerbs^ &c. and let it simmer till 
the flesh may be separated frpm the bone with a spoon, — 
do so, and while still hot, cut it into as large a si^ed square 
as the pitce will admit of ; -^-the trimmings and half the? 

K 2 > 
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liquor pot by in a tureen ; to half add a gi{i 

of White Wine, and reduce the! whole of that by q^ick 
boiling till it is again half consumed, when it shoulc^ be 
poured over the large square piece in an Earthen Vessel, 
surrounded withb^^^ushroqms, white Button Onions, small 
pieces of Pickled Pork, half an inch in breadtji, and one 
and*a half in length, and the *tongiie in slices, and sim- 
mered till the whole is fit 'io serve up; some browned 
Forcemeat balls are a pre^Hy additiod. After this comes 
from the Table, the remains shoqld be cut into small 
piecfs, and mipd up with the trimmings and liquor, 
which (with a little mo'fe wine), properly thickened, will 
make a very good Mock Turt^ Soup for a future occasion. 


To llaUi Mufrox, ‘(No. 484). 

Cut the Mtvit into slices, about the thickness of two 
shillings, trim off all the sinew’s, skin, and gristle, &c. — 
pul ih nothing bnt what is to be eaten, lay them on a plate, 
'ready; prepare your Sauce to w4riq it in, as receipt 
(No. 360, or No. 451, or No. 486), ]uit in the Meat, and 
let it simmer c^ently till it is tb^iroughly warm : — do not 
het it Boil, as that will make the Meat tough and hard,*^ 
and it will be, as Joan CROM^fRLLi has it, a Harsh. 

Select for your Hash those parts of the joint 
that are least done. 

,Mem. — H ashing iff a mode of Cdokery by no meaao 

'* Hashes and Meats dres^d a second tlm% should only simmer 
gently till jusi warm throttgh s it is supposfiKl^ey^ ftave been done 
very nearly, if not quite euoiigb, alfe;^y : sdpi^ tliose parts of the 
,-rjoint that have been lei»st done. t o 

making a Hash from a Leg <^f Muttony do not destroy the Mar- 
row-bd.ie to help the gravy ofyour hash, to which it will make no 
perceptifile addition ; hut isaw in^ two, twist writing-paper round 
the ends, add send it up on a plM a^^ide dishr, garnished with 
iq>rigs of parsley i —-^fit is a Boast leg, preserve the end noup, and 
*snd it up between the maihowdjtmes* This is’ a very pretty liun- 
di^n, or Supper dish; i 

See the Court tmd Kitchen o/Klieabeth, epmmoiily called^ 
CromweU*'* lOmo. liondon,^! 664,, page 106. 
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\uited to del4tfte $tiQ|^achs: unless the Meat, &c."be 
considerablytunder-dohe the first time, a second* dressing 
must spoil it, for what is done enough the First time, must 
be d&ne too much the Second. 

To WARM Hashes/ — Mabe — Stews, — 

•Ragouts, — Soijps, i&c. — (No. 485). 

Put whaj you have left into a deep hash-dish, or tureen ; 
when you want it, let this in a stew-pan of boiling water : 
let it stand till the contents ane quite warm. 

To Hash Beei*, (No# 486). 

Putfa pint and a half of Brotlf, or Water, with an ounce 
of No. 252, or a large table-spoonful of Mushroom Catchup, 
into a stew-pan with the Gravy you lAve saved that was|(eft 
from the Beef, and put in a*quarter ounce of onion sliced 
very fine, and boil it about ten ntinutesf put a large table- 
spoonful of Flour into a basin, jast wet it with <i little 
water-, mix it well together, and then Stir ft into the broth, 
and give it a boil for five or ten ininiftos, rub it through a 
sieve, and it is ready V> receive the Beef, &c. ; let it stand 
by the side of.the fire till the, Meat is warm. I *. , 

N.B. A tea-spoonful of Parsley chopped as 4ine as pos- 
sible, and put in five mtnutes before it served iip, is a 

• • 

^ The “ aV'ATEB-BATU (see note to No. 629), 

is the best utensil tef warm up made dishes, and thing's that herro been 
already sufficiently dressed, as it neither cons^iimes the sauce, nor 
^ gardens the meat ; — if you have not a JT ater-Bath, a Dutch Oven 
will sometimes supply the place of it. • 

“ JSam-WhWtf is^a flat vessel coiitaming boiling water; you put 
all your stew-pan^ into water, keep that water always very 

hot, but it the effect of th.\% Bain-Marie is to keep 

^very thing warm ipthout alfering either the (Quantity or the quality, 
particularly^ th^qu^ity. VThen I had the Imnour of serving a noble- 
man, who kept a v^y extensive jinnting establishment, and the^i^2fr^ 
of dinner was consequently uncertain, I was in the habit*of usings 
Bain-Mavie^ as a certain means of preserving the flavoiur of all my 
dishes. U you h^p your sauce^ or broth, or soup, by the iireside, the 
soup^ reduces, and becomes too strong, and th& sauce thickens as well 
as relcluces. This is the best way of warming Turtle, or Mock Turtle 
Soup, — as the thick^ part is al#^ays at the bottom, and this method 
prevents it from burning, aSd keeps it always good.'’.i.^U]>E*s 
Cookery 18 . 



372 MAUE DISHES, &c: 

great addition ; — others like half a wincrglafsis of Port wine^ 
and a desert-spoonful of Currant Jelly. ^ i 

See also N‘o. 360, which will shew you every variety of 
manner of making and Havouring the most highly finished 
Hash Sai/ee,. and Nos. 484, 485, and 506. 

CM Meat Broiled, %oith Poei^ched Egg's— 487). 

<» * » 

The inside of a Sirloin of Beef is best for this dish, or a 

Leg of Mutton. Cut the slices of even and equal thick* 
ness, and broil and brown them carefully and slightly over 
a clear smart fire, or in Dutch oven ; give those slices 
most iiic that arc least dbne; — lay them in a dish before 
the fire to keep hot, while you j^oach the Eggs, as directed 
in No. 546, arid mashed Potatoes (No. 106). 

Ohs. — This makes a savoury Luncheon or Supper, — 
but is more relishiug tham nourishing, unless the Meat was 
under -done the first time it was dressed. 

No. 307 for Eaucc, to which some add a few drops of 
Eschalot wine or vhiegar. See No. 402, or No. 439, or 
No. 369, warmed, — or Grill Sauce (No. 355). 

Mrs. Philli;^s*s Irish Sl^^w — (No. 488). 

Take .five thfek Mtftton Chops, or two pounds oft* the 
neck or loin; two pounds of Poti^toes, — peel thorn, and cut 
them fn halves; six Onions, or hall* a pound of onions, — 
peel and slice them also : first, put a layer of Potatoes at 
the- bottom of your steV-pan, fheri a coTuplo of Chops and 
some of the Onions ; tlfcn again potatoes, and* so on, till 
the pan is quite full; a«nmaH^ Spoqnful ^ white pepper, 
and about one and a half of salt, , and ' gills of broth 
,|'^,^gravy, and two ^qa-spoorisful ol' Rid|hvqom "Catchup, 
all very close? in, so as^to prevent the steam from 
. getting’qut, and let them stew for an hour and a- .half on a 
*v^Ty slow fire. A small $liee P^^ham is a great addition to 
dish, iiie Cook, .will Jbe the best judge U)1icn it is 
done, as a great d&.rdepencls on the fire yon have, 

N.B. Great care, must be not tto let it burn, and 
that i^oe| not do too fast, h 
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^ To maij^ an Irkh St&Wf dr Hu'nteh’s Pij. 

Take part of .a Neck of Mutton,. cut it into chops, season 
it ^ell, put it into a stow-pan, let it brase for half an hour, 
take two dozen of potjitoes, boil them, mash them* and 
season them, butter your mould, a»id*line it with the 
potatoes, put in the Muttqp, bake it for half an hour, ^ then 
it will be done, cut a hole iy the top, an^d add some good 
gravy to it! • 

N.B. The above is the confribution of Mr. Morrison, of 
the Leinster Hotel, Dublin^ 

• A good Scotch HaggiS — (No. 488*)* 

Make the haggis-bag perfectly^ clean,: parboil the 
draught; boil theJiver very Well, so if will grate; 4 iry 
the meal before the fire ; mincc^ the draught and a pretty 
large piece of beef very small; ^ratc* about half of the 
liver; mince plenty of the suet ^d some oni6ns*small ; 
mix all these materials very well togelhcrVwith a handful 
or two of the dried meal ; spread them on the tabic, and 
season them properly ^ith salt and mixed spices ; take any 
of the scraps of beJf that are left from mincing, and some of 
the water that boiled draught, and make about a 
choppin (L r. a cpiart) of good stbek of ft ; then put all 
the haggis moat into the bag, and that broth in ’it ; then 
sew up the bag ; •hnt be sure to put out all the w»ind*beforc 
you sew it quite close. If you think the bag is thin, you 
• «nav put it in a clo*h. If it is a Itrge haggis, it will take 
at least t^jsfp hours boiling, # 

N.B. The aboye we copied ver^tim from Mrs. Mac i 
a celebrated Cat^bh^n Professor of the Culinaty Art, who 
taught^ and puMisked a Book of Cookery^ at Edinbtngh^ 
A.f). 17&7** * • 

* • ■* 

JdiNCED COEI^OFS. 

“ Tl4i is a favourite Scqjch dish,— few families are wit]^- 
out it, — it keeps, weH, and is always^rcady to make In 
extra dish. 

“ Take Beef, and chop mid mince it very small ; to which 
add soijie salt and pegper.# Put this, in its into 
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small jars, apd pour oxj the top some clarified? butter^ Whe / 
intend^ for use, put the clarified butter iutQ a frying-pan, 
and acme onions into the pan, and fry them. Add a 
li^ water to it, and then put in the minced meat. Stew 
it well, and in a few minutes it wiH be fit to serve up.” — 
The Hob. JoftN CoI'hra^4e’s Seaman * s Guide, 8vo. 1797; 
page, 42. 

Haficof^ Mutton — (No^ 489). ^ 

' ^ Cot die best end of a N<^k or Loin of Mutton, that has 
been kept till tender, into Chops of equal thickness, One 
rib to each (“ Ics^'bons hommes de louche de Paris** cut two 
chops to one bone, but it^is more convenient tq help when 
there is only one, — two jU ‘a time is too large a dose for 
John Bull), trim off’^ome of the fat, and the lower end 
ofT:he chine bone, and scrape it clean, and lay them in a 
stew-pan, with anr ouncef- of Butter ; set it over a smart 
fire ; if your fire is not shaip, the Chops wilUbe done be- 
fore they are o©lom‘ed : the intention of frying them is 
merely to five them<n very light browning. 

■ While the Chops are browning, peel and boil a couple 
of dozen of young button Onions in about , three pints of 
water for about fifteen or twenty “minutes, set them by,— 
and pour off tb^ liquor they were boiled in into the stew- 
pan with the Chops : if theft is not sufficient to cover them, 
add as much boiling water as will ; remc ve the scum as it 
rises, ^lud he careful they are not stewed too fast or too 
much , — so take out one of them with ^ fish-slice, abd trv 
it :owhen they are tender, whiqh will be in about an hour 
and a half, then pass th^f grainy through a^ieve into a basin, 
set U in the open air thilt it may ,^t;^old^ ycu may then 
easily and completely skim off tl^ fat, the i^eaii time 
set the meat and vegptabl^s by the .fire .1^' keep hot, and 
pbi^r some boiling water bver ,the Bdtton Onions to warm 
ihem. '^yave about six ounces of Cari;ots, and eight ounces 
of Turnips, peeled and ciit mtcx^ltc^,;Or ehaped into Bills 
ahput as big as a boil'^e Carrots about halfaA 

hour — the Turnips^ about a quarter of an hour; and put 
; ‘ 

• Probably a sbntraction^f*^ < 
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^em on a siele to dratti^ and then put them tound the 
Dish, the last tnin^, * 

Jhicken the Gravy by putting an ounce of Butter 
into a stew-pan; when it is melted, stir in as much Flour 
as will stifiPcn it ; pouf the gravy to it by degrees, &tir 
tc^ther dll it boils ; strain it Arougli a nne sieve or tamia 
into a stew-^an, put in llie Carrots and Turnips t© get 
warm, ami let it simmer gently while. you dish up the 
Meat ; lay the cbd^s round a^dish, put the Vegetables in 
the middle/’ and pour the thickened grav^ over. Some 
ptit in Capers, &c., minced Gherkins, &c. 

Obs , — Rump - STEAKS, VeaV- cotiTets, and Berf- 
TAiLs* make excellent disljes dressed in the like manner: 

Muttor\rChops delicately SteWedy and Jrood Mutton B^th 

(No.*49g). 

Put the Chops into a stew-pan with cold water enough 
to cover them, and an pnion, — when it isicoming to a boil, 
skim it, cover the pan close, and set k over a very slow Jire 
till the Chops are tender ; — if they have been kept d proper 
time, they wiU take about three quarters of an hour’s very 
gentle simmering. Send up Turnips with them (No. 1 30) ; 
they may be boiled witfi the chops, skim well, and then 
i^nd all up in a deep dish, with the Broth they were 
stewed in. ^ • 

N.B. The Broth will . make an Economist on«, And the 
^eat another, wholesome and coci^ortable meal. 

^'Shoulder of LanA Gril%i — (No. 491). 

Boil it,-^sc^' 4t iti checkers about an inch square, rub 
it over with tbn^olk of hn egg/ pepper and salt it, strew it 
with breaii^-Crullbs apd dried parsMy, or sweet herbs, or 
No. 4/57, or No. 459, tmdK^arbdnadOy i, e. Grill, d3rSil 
it over a 'tdlcar fire, or put it in a Dutch oven till ft is a nifce 
light brownr; send up gravy wh it, or make a sauce 
foivit of flour and water well mixed together with an ounce 
of fresh butter, a tablq-spoonful of mushroom or walnut 
catchup, and th^ juice flf half a lemon. See also Grill 
Sauce^^No. 355). . • 
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Breasts of Lamb are often <Jbne ii| the same way^f 
and with Mushroom or Mutton Sauce ^No. 307). 

Lamb's Fry (No. 492). 

Fry it plain, ojr dip it in an egg veil beaten on a plate, 
and strev some fine stale bread-crunks over it; garnish 
with^ crisp parsley (No. 389). • For sauce, iNo. 355, or 
No. 356. . . • 

SiiiN OF Beef"" Stewed — (No. 493).^ 

Desire the butcher to saw the bone into three or four 
pieces, put it intti a stew-pan, and just cover it with cold 
water, — when it siminer^j skim it clean, — then pu*i in a 
bundle of Sweet Herbs, a large ‘Onion, a head of Celery, a 
dozen berries df ^lack Pepper, and the same of Allspice : 
steV very gently over a slow fire till the Meat is tender,- — 
this will take frora« about ‘three hours and a half, to four 
and a half. . « 

Take three Carroty, peel and cut them into small squares ; 
peel and cut ready iu small squares a couple of Turnips, 
with a*couple of dozen of small youijg round silver Button 
Onions ; boil them till tender, — the Twriiips and Onions 
will be enough in about fifteen minutes, — the Carrots will 
require about twice as long, — drain them dry. 

When the Beef is quite tender, tako^ it out carefully with 
a slice, and put it on a dish while you tMcken a pint and 
a half^of tki 3 Gkavy: to do this, mix three table-spoons- 
ful of flour with a tea-cupful of the bepf liquor ; to mak(^ ^ 
$ovP of the rest of it, sec Np. 238; stir this thoroughly ' 
together till it boils, sktta off the Fat, strain irtnrough a 
sieve, and put your vegetfkics in to Reason with 
pepper,, salt, and a wino‘-glass of Musjirootn Catchup 
(No. 439), or Port vine, or both, and pouFcit over the 
Beef. . 

Scnd*to Wow-Wow Sauce (No. 328) in a boat. 

N.B. Or, instead of sending iqp the Beef whole, cut the 
meat into handsom^ pieces fit help at table, and lay it 

• The proverb says', 0/qU the Fqjvh o/ the commend me to, 
the Shi>* of B^EF,-^for there> Marrow fur the. Master, Meat for 
the Mistress, Gristles for the Servants, and Bones for the Boga.“ 
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I . 

Jh the middle 4f the dish, with the Vegetables and Sauce 
(which, if yotf flavour with No. 465, you may calf “ Beef 
Cu,rry”) round it. A Leg of Mcttox is excellent 
dressed the same way, — equal to le Gigot dc sept heures^* 
so famous in the FrencR kitchetj. ^ • 

Obs . — .This Stew has every claim to the attention of 
the Rational* Epicure^ bein’^ one of those in which Fru- 
gality,** Nourishment," and “ Pa lata been ess,*’ 
are most happily combined, — and you get half a Gallon of 
excellent Broth into the barg*hin. 

We advise the Mistress of the table to ^^all it “ Ragout 
Beef," — this will ensure its bei^g eaten with unanimous 
applause ; the homely appellation of Shin of Beef stewed, 
is enough to give yOur genteel eater lodged jaw. 

Remember, when the Judgrnenf^s weak, the Prejudice is Ntroiig.*' 

• 

Our modern Epicures resemble the ancient,* who thought 
the dearest dish must be the most dclifiious^ : * 

— « And think all Wisdom lies 
III being impertinently nice.” 

Thus, they reckon Turtle and Punch to be slicveniy-foive 
per shent'* more inviting ^han Mock Turtle and Good Malt 
Liquor, —bowever bad the former may be, and however 
good the latter wo wish these folks could be made to 
understand, thatJthe Soup for each, and all the accom- 
paniments, are precisely the same ; — there is this only dif- 
♦iference, the formerds commonly mtlle with a “ STAliVF/B 
TURTLJj,"* (sec Notes at the foot^f page 266), the latter 

* The tenwtAst pirrts the world^rere visited, and Earth, Air, 
and Ocean, ransacked, to furnish the complicated delicacies of a Roman 

Suida^tSlis usl^that who had*a Hot tongue and a Colc^ 

stomach, in order to CTatiify the Bitter without offendii.g th^^forftier, 
made a sheath for hia Tongii0, so that he c<mld swallow kis pottage 
scalding hot ^ yea, 1 myself hm-e known a Shropshire Gentleman of 
the like quality I f See , Or. Moffat on Food^ 4to. 165.5. 

‘‘ dll the reined extraraganoe of the tables the great, where the 
Culinary arts are pushed to excess, luxury iMMXimes false to itself, and 
things are valued, notf as they Bre nutritious, or agreeable to the ap- 
petite, in proportion as theysare rare, out of season, or costly.” — 
Cado^an on Gout, 8vo. 1?7L p* 48. 
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sM’'-- 

MiA a ‘^PATTED OAUE*.”- See NosJ 247, 343, an<i 
343*. 

The scarcity of tolerably good cooks ceases to be sur- 
prising, when we reflect how much more astonishiflg is the 
^orance of xac^t pf those who assume the character of 
l^ientifej Gourmands,* so extremely ignorant of “ the 
^airs of the Mouth,” — they 'seem hardly to know a 
Sheep*s head front a Carrot, and their^ real pretensions to 
be profound Palaticians, are as moderate as t\e wine- 
merchant's customer, whose sagacity in the selection of 
liquors was only ro exquisite, that he knew that Port wine 
was black, and that if be drank enough of it, it, would 
make him drunk. « 

Brisket vf Beef Stewed — (No. 494). 

This is prepare^i exactly the same way as “ Sowp and 
Bouillif* See Nos. 5,^238, or 493. 

Btaridot of Beef — (No. 495). 

A stewed brisket cut in slices, and sent up with the same 
Sauce of roots, &c., as we have directed for haricot of 
jftiutton (No. 489), is a most excellent &ish,"of very raode- 
fSate expense. 4 . 

’ Sav&ary Salt Beef Baked — j(No. 496). 

* The, Tongue Side of a round of Beef the best bit for 
this purpose : if it weighs fifteen pounds, let it hang two or 
three days ; then take Ciree ounces of Saltpetre, one ounce , 
<ff coarse Sugar, a quarter of an ounce of Blatfik Pepper, 
and the same of Allspice ^some add a quarter of an ounce 
of Ginger, or No. 457), and sonfe minced sweet and 
savoury Herbs (No. 459), and thrW quarters of a pound of 
common Salt ; incorfibrate tliese ingredidhts^ tyt pounding 
them together in a mortar ; thefi> take the bone out, and 
mb the Meat well wHh the above mixture, turning it and 
rubbing it every day for a fortnight. 

if i* 

^ Cookery i» aa art, i^predated by only a very few individualiiy 
and which requires, in addition to a^ost studieus and diligent apidi-r 
oatknu no small share of intellect,, , and the strictest sobriety and 
punotuality.'* — Preface to Ude’s Cooker^, p. 6. 
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' When you dress it, put it into a pan with a quart of 
water ; cover the meat with about three pounds of mutton 
suet*' shredded ratjher thick, and an onion or two minced 
small; cover the whol^ with a flour crust to the top or 
brim of the pan, and let’ it be baked iif almoderate-heated 
oven for about six hours (pr, just cover it with water,, and 
let it stew very gently for al^out flve hours, and when you 
send it to *table, qpver the top of it with finely choj^ped 
Parsley). If the Beef weighs more, put a proportional 
tiddition of all the ingredients. 

The Gravy you will 6nd a stron’g CDihomme^ excellent 
for Sauce or Soup, — or making Soy, or Browning, see 
No. 322, and being impfegirated with Salt, will keep 
^veral days. • , • * 

This Joint should not be ettt HU it is Coldy — and then, 
with a sharp knife, to prevent wa%te, and keep it even and 
comely to the eye. • • • 

Obs. — This is a mqst excellent way preparing and 
dressing Beef (No. 503), — and a saveury dish for &md- 
wicheSf &c. — In moderate weather it will keep good for a 
fortnight after Jt is dressed : it is one of the most economi- 
cal and elegant articles of ready-dressed keeping provi- 
sions ; deserving the parficular attention of those families 
who frequently have Accidental Customers dropping in at 
Lunchaon or — to«whom we recommend Morri- 

son's Provisons, No, 3, Charlotte Row, Mansion Hotisc. 

• ^ CtjRRiES-^(No- 497 ; seefiZso No. 249). • 

• . . . ® 

Cut Fowls or Rabbits into joiiits^and wash them clean; — 
put two omaces of Dlitter into a stew-pan; when it is 
melted, put in the meat* and two middling-sized Onions 
sliced, leUdiemIbe over a smart flfe till they are of a 
light brown, then put in half a pint of Broth ; let^t sim- 
mer twenty minutes. • 

• yhis Suet is not to be waatedy— .when itcomes from the oven, 
take out the B^ef, and strain the contents of the pan through a sieve, 
-—let it stand till it is •old,--.theii#4darify the fat as directed in No. 81^ 
and it wiU do for Frying, &c. ^ 
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J^ut m a basin one or two table-spocnsful of Curi^ 
Powder (No. 455), a tea-spoonful of Flour, and a tea- 
spoonful of Salt; mix it smooth with«a little cold water, 
put it into the stcw-paii, and sh^ke it well about till it 
boils ; let it simAicr^twenty minut&s longer; then take out 
the JVIeat — and rub the Sauce, through a tamis or sieve — 
add to it t>yo table-spoonsful of cream or milk, give it a 
boil up — ^ then pour it into a dish, lay, the inedt over it — 
send up the Rice in a sepat^tc dish. 

Obs. — CuiiiiY is made also with Sweetbreads — Breast 
bf Veal — Veal fiiitlcts^Lamb — Muitou or Pork Chops — 
Lobster — Turbot — SolesS—Eels-— Oysters^ &c. — prepared 
as above, or enveloped in No. ‘348. 

^ Obs. — This its ii tt?ry savoury and economical dish, and 
a "valuable variety at a mod'crate tabic. Sec Wow- Wow 
Sauce (No. 328).c 


Stfjved^ Rump^Steaks — (No. 500). 

The Steaks must be a little thicker than for broiling, — 
let thkm he all the same thickness, or some will be done too 
little, and others too much. ’ 

Put an ounce of Butter into a stew-pan, with two Onions ; 
the Butter is melted, lay^ in the llump-Steaks, let 
stand over a slow fire for hve minutes, then turn them, 
the other side of them fry five biiputes longer. Have 
■read}^ boiled a pint of Button Onions ; they will take from 
half an hour to an hour; put the licjuor they were boiled in 
te the Steaks ; if thcim is not euough^of it to cover theiA, 
add broth or boiling \^tcr, to make up enough for that 
purpose, with a dozen t orns of B^ack Pepper and a little 
Salt, and let them simmer very gently for a^ut an hour 
and a half, and then, strain off as much Qf the liquor (about 
a mnt and a half) as you thiqk wiU mak^ tbe^auce. 

* Pufbwo ounces of Butter into a stew-pan ; when it is 
. melted, stir in as much Flour as will make it into a stiff 
paste ; some hdd thereto a tabfe-spoonful of Claret, or Port 
wine, the same 6f Mushroom Catchup (No. 439), half a 
tea- spoonful of Salt, and a^quarter gf a tea^spoonful of 
^ound Black Pepper : add liquor by degrees, let it 
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[|oil up foE fifteen minutes; skim it, and strain it; sef^up 
the Steaks wkli the Onions round the dish, and pour the 
Gr^Lvy over. 

Veal-Cutl£ts or Mutton-Chops may be done the 
same way, or as Veal QJives (^^o. 51 8J. • 

This is^ generally a second-course dish, and is usually 
made too rich, — and only fit to re-excite an Appetite 
already satiated. Our endeiUvour is'*^ to combine agreeable 
savouriness with siTbstantial t]purishment ; those who wish 
to enrich our Receipt, may*easily add Mushrooms, — # 
Wino, — Anchovy, — Cayenne, — ;.Bay-l^aves, &c. 

Obj , — Rump-Stfaks aroj in best condition from 
Michaelmas to Lady-day.. To ensure their being tender, 
give the Butcher three or foxir day^ notice of your wish 
for them, ^ * • 

Broiled Rumi)~Stenk with Offion Gr%vy — (No. oOl). 

Sec also No. 20[). . • 

Peel and slice t^^o Urge Onions, pht itfem iiito a quart 
stow-pan, with two table-spoonsful bf water; cover the 
sU w-pan close, and set it on a slow fire till the water has- 
boiled away, und the Onions have got a little browned, — 
then add half a pint of ^ood Broth, and boil the Onions 
till they are tender ; strain the Broth from.thein, andl^pp 
them very fine, ainl season it with Mnslirbom 
pepper, and salf ; put tWe Onion into it, and let it raL 
gently for five rtinutes, pour it iiito the Dish, and lay 
^ ^ver it a Broiled Jlump-Steak. ^ instead of Broth you 
use good Beef Oravy, it will be superlative. * 

Stewed Cucumber (No. 135), is another agreeable 
accompaniment to R^tp-SteaksT 

ALAJVJODE BEEF, on VE^L— (No. 502). 

In the 180 volumesTon Cookery, we patiently pion^red 
through, before we ertcountered the tremendous labour 
and expense of proving Receipts of opr predecessors,— ' 

yon liave no Broth, — ^put in half a phif of water, thicken it as 
in. the above receipt, ^and' just ^ore you give it the last lioil up, add 
xo it aJarge spoonful of Mushroom Cf^tchup, and if you like, the same 
quantity of Port Wine. « • 
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a»d set about recording these results of oLr own ExpeiA 
mehtSy-o^we could not find one Receipt that approximated to 
any thing like an accurate description of the way in wl\ich 
tm$ exodlent dish is actually dressed iu the best Alamode 
Beef Shops ; — &‘onj whenpe, of course, it was impossible 
to obtain any information : — however, after all, ^tbe whole 
of tbe secret seems to be the tWekening the gravy of Beef 
that has been very slowly* stewed, and flavouring it with 
Bay*leaves and Allspice. • 

Take about eleven pounds of the Mouse Buttock, — or 
Clod of Beef, — gr a Blade-Bone, — or the Stickiug-piece, 
or the like weight of the preast of Veal ; cut it into ^.pieces 
of three or four ounces each; put three or four ounces of 
Beef drippings, and,^uice*a couple of large Onions, and 
pul them into a Kafge deep stew-pan; as soon as it is quite 
hot, flour the Meat, put if. inl^ the stew-pan, keep stirring 
it with a wooden Ipoon ; when it has been on about ten 
minute’s, dredge it with flour, and keep doing so till you 
have stirred in as much as you thiAk will thicken it ; then 
cover it with boiling water (it will take about a gallon), 
adding it by degrees, and stirring it together ; skim it when 
it boils, and then put in one drachm' of ground Black 
Pepper, two of Allspice, and two. Bay-leaves ; set the pan 
by the side of the fire, or at a distance over it, and let it 
stew very slowly for about three hour^ ; when you find the 
meat {Sufficiently tender, put it* into a *^ureeu, and it is 
ready for table. 

It is customary to C^nd up with itt-a nice Salad; sea • 
No\ 372. ,, 

To the above manyjOooks add Champignons ; but 
as these are almost always decayed, dnd often of deleterious 
quality, they are better left out* — and indeed the Bay- 
j.EAVES deserve the shme 'prohibition, $ • • i 

Ofis.t-Here is a savoury and substantial meal, almost as 

' r 

' * “ It must be allwcA to muse gently for several hours, inacoes- 
sible to the ambieant |ir, and im the even and persevering he^t of 
charcoal in the furniM or stove. After having lulled itself in its otvn 
exudations, and tlm dissolution pf anxiJiarlee, it may appear at 
ta^e w4h a ^niwerful claim to approUtion.”.— CtBARM, 

p.47./ . \ * 
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<Si€ap as the Eqg-Broth of die Miser, — who fed ];iis Vjilet 
with the watir in which his Egg was boiled, — or as the 
“ Sota^e d la Pierre^ d la Soldat^^** mentioned by Giles 
Rose, in the 4th page of his dedication, of the ** perfect 

SCHOOL OF IKSTHUCtIoN FOg. THE^ 0|»FICEUS OF THE 

mouth/*. 18mo. London, 1682. Two Soldiers were 
minded to Ifave a Soup ; *the first of them coming iftto a 
house, and "asking for all things necessary for the making 
of one, was as soon told that be could have none of those 
things there, whereupon he weiSt away; — ^the other, coining 
in with a Stone in his knapsack^ asked gnly for a pot to 
boil bij| stone ih, that he might^make a dish of broth of 
it for his Supper, which was quickly granted him ; when 
the Stone had boiled a little while, fee a^ed for a small 
piece of Meat or Bacon, and.^ few Herbs and Roots, <fec. 
just merely to give it a bit of a.flavour^ till, by little and 
little, he got all things requisite, and so made an excellent 
Pottage of his Stone.” — See Ohs, to T^o. ^§3. 


• if, d, 

Ojiloiis, Pepper, Allspice, and Pay-leaves 0 

11 pounds of Beef 3 ft 

• • 

Made Eight Quarts 3 11 


i, e. Sixpence per Quart. 

^ • • 

To Pot Beef^I—Veal* — Game, or Poultry, &c. 

(No. 503). • ' 

• \ Take three pounds of lean GravjlBeef, rub it well with 
an ounce ^)f Saltpetre, and then a l^ndful of common Saft; 
let it lie in Salt for a couple of c^iys, rubbing it well each 
day ; then p«t it into 3n earthen pan, or stone jar that will 

• ‘ C'e96^^f(fSoiipe,' says one of the hesPof proverbs, ‘ qid /ait le 

Soldatp ‘ It is the Soup that msukes the Sol4ier.' E^icellent asiour 
troops are in the field, there cannot be a more unqiiestiojiaDle fact, 
than their immejise inferiority to the French in the business 
Cookery. The English soldier lays his pi^ of ration beef at once*" 
on the coals, by which means ^ the one and th# Itetter half is lost, — 
and the other burnt to a cinder. Whereas six French troopers fling 
their ine88e.i into the«same pol^^and extract a delicious Soup, ten 
times moi^ nutritious than the f^ple could everbe/*-~BLACKp 
wood’s Edinburgh Maganfinv^ vol. vii. p. 668. 
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just hold it ; cover it with the skin and fet that you c<it 
off, and podr in half a pint of water ; covei^ it close with 
paste, and set it in a very slow oven for about four hours ; 
or prepare it as directed in No. 496. 

When it coirihs from the Oven,* drain the gravy from it 
into a basin ; pick out the gristles and the skkis ; mince 
it Bne ; moisten it with a little of the Grav^ you poured 
from the Meat, Vhich Js a very strpng Co^isomme (but 
rather salt), and it will i^ke excellent Pease Soup, or 
Browning (see No. »322)t pound the. Meat patiently and 
thoroughly in a^nprtar t^ith some fresh Butter,* till it is a 
fine paste (to make Potted Meat smooth there is nothing 
'equal to plenty of Klbow-grease) — seasoning it (by degrees 
as you arc be&tLog with a little Black Pepper and All- 
sjftce, — or Cloves pounded, Mace, or grated Nutmeg, 

Put it in pots* press down as close. as possible,' and 
cover a quarter of an inch thick with Clarified Butter ; 
to prepare whwjh, see receipt No,^259, and if you wish to 
preserve it a long time, over lli^t .tie a Bladder. Keep it 
in a dry place. 

Obs, — You may mipcc a little llaq\ or Bacon, ^ — or an 
Anchovy, — fJwect or Savoury Herbs, — or an Eschalot, 
and a little Tarragon, Cliervil, (A’ Burnet, &c., and pound 
them with the Meat, with a glass of Wine, or some Mus- 
tard, or Porcemcat (No. 376, o^ Nos! and 399"*, &c.); 
if ycM wish to have it fi^viliih savoury, add Ragoiit 
Potpder (No* 457), Cwrry . Powder (No.t 455), or Zest 
(No, 255), and mmsten" it with \H%ishrooni CatcMp 
(No. 439), or EssmceS)f Anchovy (No. 433), of Tincture 
of Alhpice (No. 413), o« Essence of Turtle (No. 343*). 

‘ • Or~(No. .503*% 

It is a very agreeable and economical wJjT <5f using the 
reftains of Game or Poultry, or a large joint of either 
^ roasted *or boiled Beef, Veal, Ham, or Tongue, &c. to 
" mince it with some of the Fatr(or moisten it with a little 

• The less Gi'avybr Butter, and^/^e wore heating^ the better will be 
yonr Potted Beef, if wish it to keep ; — if for miinediate eating, 
you may put In a largeP ptopoteiofei of ^avy or butter, the meat 
will pou^d easier, aadloidt and taste more mellow. , 
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Blitter, or No.^409, &c.) and beat It in a mortar With tKe 
seasoning, as in the former Receipt. 

. When either the Teeth or Stomach are extremely feeble, 
especial care must be ta^en to Meat fill it is tender 
before it is cookod-^br call in the aid* of those excellent 
helps to bad tectli, the Pestle an<| Mortar, And see 
Nos. 10, 18,187, 89, 175, 178; froi|i to 250„502, 
542 — and ^eciallj 503; ^ Or dress .in the usual way 
whatever is best liked, — mlnce put it into a mortar, and 
jx)und it with a little Broth or melt^ Butter, — Ve^e^ 
table,— Herb, — Spice, ^ — Zest (Na. ^55)^'%ic, according 
to the taste, &c. of the, Eater. The business of the Sto- 


mach is thus very materially facilitated. 

Flesh in small quantities, bruised to^h pulp, *may be verj 
fl^antageously used in fevers’^ttehded ivith debility.'* — 
Edwin’s Zoonomiu^ vdl. ii. p. 400. ^ • 

** Mincing or Poithdbig M^t saveth the 'grinding of the 
Teeth ; and therefore (no, doubt) is more* nourishing, espe- 
cially in Age, — ot to th^m that have»weak teeth ;^but 
butter is hot proper for weak bodies, — and thereVore 
moisten it in p 9 unding with a little Claret wine, and a 
very little Cinnamon or Nutmeg.**^Xord Bacon ; Natural 
History, Century 1. 54. • 

Obs , — Meat that has been boiled down for Oraviei?, 
sec Nos. 185^ aijd 1?52,# (which has heretofore been 
considered the per4uisite of thpr Cat) and is completely 
drained of all its succulence, beat ii^ a , mortar with Salt 
a little ground B(&ck Pepper and AUspice,^s directed^ 
in the foregoing Receipt, and it will’lnake as. good Potted 
Beef as Meat that has bgcn 6a^cd <ill its moisture is en* 
tirely extracted, which i% must be,»or it will not keep two 

Mem. — Meal tlftit has not.been previously %lted, will 
not keep so long as that which has. « * 


SANDWICHEif— (No. 604), 

Properly pi:ejf>ar^d, are an elegant and ^bnvenient. Lun- 
cheon or ^Supper. — btjt hive g^t out of Fashioh--^^ the 
bad manner in which they are commonly made : .to cut the 
Bread neafly with a shaip knife seems to bo considered 
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tbe cmAy efiftential, and the Hding is composed of any OUal 
odds and ends — that cannot be sent to table in any other 
iorm. ^ 

Wfaatcv^^ is used nmat be car^ully triiiiiiied ifrom every 
bit tkf Skin, bristle, &t. — and ndthing introduced btit 
\rbat you are absolutely certain will be inecepUble to tbe 
Jfcmtfa. ' ^ ^ ^ 

MaTERIAIA FORijHAKIKCr SaNPWICMES* 

OfM Mdat,4>r Puultrvl ^ 

Fatted ditto (Nflft'aaS), ^ 
iR^4mrj ditto (So* 498). c 
Potted Lol»8ter (No. 178), or 
Shrimp (Nq. 175). 

Potted <!Jheese ^ 

Potted, or Grated Hain(NC.509^ 

Ditto, or. grated T^^ngiio. tc 
Anchory (Nos. 434 and 435). 

Oeridan. Sausa^. * 

•o w ^ 5^, 

Meat Cakes — (No. 604*). 

If you have any colc^ Meat, Game*,or Poultry (if under- 
done, all the better), mince it 6ne, with a little fat bacon 
or ham, or an anchovy; season it with a little pepper and 
salt ;« mix ivell, and make it into small cakes three inches 
long, half as wide, and half^an hich thick: fty these a 
light brown, and serve them with good gravy, or put it 
into a mould and boil or bake it. 

o N.B. Bread-crumos, hard yolks of Eggs, Onions, Smict 
Herbs, Savoury Spicks, Zest, or Curry-Powder, or any of 
the Forcemeats. See JTos. 373 to 382. 

Frsn Cakes for Maigre may be made in like 

manner. 


^IdiJPork ditto (No. 87). 

Hard Hggs, povqded with a littla 
Batter and Gheeise. , 

Cira^ |{am, or Beet 
Various Forceineata, &0. (No. 

878), .Ac. ' , 

Curry. Powder, Zest, HuiUpldy 
Pepper, are OS- 

casionaUy. » 




For this, as fcJr a llash, select those parts of the joint that 
have been least done ; — lUis generally made with slices of 
cold boiled salted Beef, sprinkled with a little f epper* and 
just lightly browned with a bit of Butter in a frying-pan : 
i/ it 1 $ fried too mikh it witl be hard. • 

Boil a Cabbage, squeeze it qdite dry, and fthop it pmall ; 
t^ke the Beef out of*he frying-pan, find lay the Cabbage* 
in It; sprinkle a little pepper and •alt over it; keep the 
pan moving over the fire for a few^ninutes ; lay the Cab- 
ba^ in the middle of a-tflish, and the Meat round it. 

For Sauce, see No. 356,*or No/328. 

• • • 

Hashed Beef^ and tloast Beef Bones — (No. 5p6).* 

To hash Beef, see Receipt, Nos. 484, 5, 6, ancf Nos. 
360, 484, and 486. • 

The.best part tq^hash is the Fillet or Ii^de of the Sir- 
loin^ and the good hottiewife will always endeavour to pre- 
serve it entire for thfe pttrpofe. See Obs. to No, 1$, and 
Mock Har^, No. 67*. , • 
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Roast Beef Bones furnish a very relishing Luncheon 
Sti^peY, ' prepared in the following manndr* with Poached 
Eggs (No. 546), or Fried Eggs (No. 54^, or Mashed 
Pota^e8,(No. 106), as accompaniments. " * ' ' 

Divide the pones, leaving good pickings of meat on 
each ; — score thcSn \ii stjuares, pour a litfle melted bptter 
on.' them, and sprinkle themrwith pepper and salt: put 
them in' a dish ;^,set them in a Dutch Qvek for half, or 
three quarters of an hour, accotdingt to the thickness of 
the meat ; keep turning tflem till they are quite hot and 
brown;— or broil them^on the gridiron. Brown them, but 
dorCt bum ilief/i black, * For Sauce, Nos. 355, or 356. 

Ox-Chtek 507). 

Prepare this- the ^y before it H to be eaten ; clean it, 
and put it into soft w^tcr just waim ; let it lie three 
or four hours, thsn put 4i' into cold water, and let it soak 
all Eight ; — next day 'wipe it Clean, put it into a stew- 
pan, and just-cover it with water; — skim it well when it 
IS coming to a boil, then put two whole Onions, stick two 
or three Cloves into each, three Turnips quartered, a 
couple of Carrots sliced, two Bay-lea-fes, and twenty-four 
corns of Allspice, a head of Celery, and a bujudle of Sweet 
Herbs, pepper, and salt ; to these, those who are foir a 
hattt goikt'* may add Cayenne and Garlic, in such pro- 
portions as the palate that requires the^ may desire. 

Let it slew gently till perfectly tender, i, e, about three 
hours ; then talie ouj^ the Cheek, divide it into handsome 
^pieces, fit to help at table skim, apd, strain the gravy!' 
zn<^lt an ounce, and f half of butter in a stevt-pan ; stir 
into it as much flour ts it will t^ke up,; njix with it by 
degrees a pint and a half of the, gravy ; add to it a table- 
Spopaful of Basil, Tartagon, or Elder .vinegar, or the like 
auantity of l^ushroom or ^alnut Cat6hup, or Cavice, or 
f orfS^nne, apd give jt a boil. 

Serve'up in.a soup or,r|goftt-4ish; or make it into 
Barley Broth,, Noii 204., . . 

Ots.*— This if a very econoroicfil, nourishing, -#tid sa- 
voury meal. See O.x-Cunir^ Soup,,No. ^9, ^d 
Ht&d Hushed, No. 520. ^ 
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divide them mto joints ; 'wash them ; parboil them; set 
them on to stew iti just ^'ater enpugh tp C9vet them, — and 
dress thenj in the same manner as we have directed 4n 
No. 531, Ste^ived Giblets, ftr which they are an excelfent 
substitute. • * • , 

N.B. See Ox-Ta« Soup, Now 240. 

Potted Ham^ or Tongue— 509). 

Cut^ pound of the lean of cold foiled Ham or Tongue, 
and pound it in h mortar with a quarter of a pound of the 
fat, or with fresh butter (m the proportjoE bf about two 
ounces to a pound), till it is ^ fine paste (some season It 
by degrees with a little pounded <fiace oi^aUspicc) ; put it 
close down in pots for that purpo^, and cover it. with 
Glarifitid Butter, No. 259, a. quarter of^n ioch thick; let 
it stand one night in a cbobplace. Send it up in the pot, 
or cut out in thin slices. See Ohs, on No. 503. * 

. , 'Hashed Vcal^(^o.5l\). 

Prepare ill as directed fti No. 484; and to make sauce 
to warm Veal, see No. 36 1. • • 

s • 

^Hashed\r Minced Veal — (No. 511*), * , 

, To make a Ha8i|* ci^the Meatiinto Alices ; — to pre- 
’piire Minced Veah mince it as fye as possible (do neft 
chop it) ;*put it into a stew-pan with a few spoonsful of 
Veal or Mutfpn Broth, «or make $8me with the Bones and 
Trimmings, as ordered for VeaPQptlets (see No, 90, or 
No. 361), ^JUtle. Lemon-peel mincedsfine, a spoonful of 
milk or cream ; ttiickod with.buUer and flour, and 
it with salt, a table-spoonful bf Lemon pickle, #r Basil 
wine. No. 397, &c., or a pinch of Cur^ powder: - 

no Cream, iea^ up tfi^yolk^ of a couple 
• of a little milk : line the dish with sippets of 

iigk^i^tedmbread. 

. J! 

* Set R^pt to Hash Mutton, Kos. 300 and 361, and Nd. 464. 
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' Obsl — Minced Veal makes a very pretty flish, put into 
scollop shells, and bre;ad-crumbed over, and sprinkled with 
a little buUer, and browned in a Dutqh Oven, or a ch^e- 
toasler. 

T/% make an excellent Ragoithof Cold Fea/ 7 “(Na.i 512)* 

Either a Neck, — Loin, — or Fillet Veal, will furnish 
this excellent Ragout wiihta very little expense or trouble. 

Cut the Veal into handsome cutlets ; put a piece of 
butter or deam^dripping into a frying-pan; as soon as it 
is hot, flour and fry tb%a?ea^ of a Hght brown : take it out, 
S^d if you have no gravy ready, tnake some as directed in 
the rH>te to Na 61%; or put a pint of boiling water into 
the frying-pan, give it a ^ minute, and strain 

it into a basin w^ile yoie«Ulake some thickening in the fol- 
lowii^g manner; — Pjit about an ounce of butter into a 
stew-pan ; as«.sQon as it melts, mix with it as much dour 
as vifill dry it up * stir it over the hre for a feyv minutes, 

. and gradually add to it the gravy you made in the frying- 
pan ; let them simmer logcthef foj ten-' minutes (till 
thoroughly incorporated); season it with pepper, salt, a 
lUtle mace, and 'a wine-glassful of mushroom catchup or 
wine;* strain *it through a tamis to the meat, and stew 
very gently till the meat is tlj^orou^hly warmed. If you 
have any ready-boiled Bacon, cut it ih slices, and put it 
in to warm with.ihe meat, or No. 526 or 527. 

,, Veal Cutlets, sec iSior 90, ' : • 

Breast of Vaal Stewed 515). 

A breast of Veal ste,w6d till vjaite tender, and smother^ 
widt Ooion sauce,'^^is an excellent dis^ ; in the gra^ 
oederfd in the Note to No. 517. " 

t 

BreaH qfVeal 517). , 

Take off tbe^bnder bone, aud cut the breast iu half, 
lengthways; divide it into pa^pes, al^tf^ur inches l^ng, 
by two inches wide, i. e. in li^indsome pieces, not too large 
to Mp at once : — put about two' ounces of ButW. into a 



MADE DISHES, &C. 


frjing-^pan, and fry the Veal till it is a light brown, ^ then 
pot it into a st#w-pan with veal broth,— or as much boil- 
ing water as will cover it, a bundle of sweet maijoram, 
common or kmon^thyme, and parsfey, with four cloves, or 
a couple of blades ol* pounded mace, three, youttg onioiis, 
or one old one, a roll of lemoi!-peel,*a dozen corns of 
allspice brdis^, and a tea-spoonful of salt; cover it close, 
and let it all simmer thev^l is tender, i. e. 

for about an hour ftnd a half^if it is very thick, two 
hours ; then strain off as mu^ (about a quart) of the* 
gravy, as ycwi think you will want, into a basin ; set the 
stew-pan, with the meat, &c. in it*^‘the tfre to keep hot. 
To thicken, the Gravy yon have tSken out, put an ounce 
and a half of butter into a clban stew-pan^; when it is 
melted, stir in as much flour as it will lahet add the gra^ 
by degrees ; season it with saflt ; let it boil ten minutes ; 
skim it well, and season it with* two liible-spoonsful of 
white wine, "one of mushroom catchup, and same of lomOn- 
juice ; give it a boil up,tand it is ready*: now put the veal 
into a ragoht dish, and strain the gravy through a fine 
sieve to it, • 

Or, 

By keeping the Meat nffiolcy you will bett/jr preserve the 
succujence of it. , • 

Put the Veal in^ a stews-pan, with two ounces of butter 
and two whole omons (such as weigh about two oifnces 
qpch); put it on t^e fire, and fry it about five minutes ; 

*tBen cover it with boiling water; when it boihu. skim it»; 

• • 

* Some Coo^s make theiOravy, &c. fh the following manner : — . 
Slice a large Onion ; fry it b^own $ dvain all fat from it, and put it 
into a stew.>pSxi with a bunch of Sweet J^erbs, a couple of dozen 
berries o# «aine of Black Peppei^, three blades ofMaee, 

and a nmt and a half of water ; «cover. ddwa. closer and Ixul geaftly 
for half an hour; then strain it through akve over the jT&li and 
let it aihiiiMir gently for about ^ee hoji^rs : about half an hour 
before it ia done^ mm two tahk^^spOoitsfol of fio^ in a tea^pftil ol*" 
opld water mbe some of the gravy with it,^ ani^ then put it into the 
Itew-ran. 

'N.B. Three pints oS fuH-groTiil green pease are somedmes added 
hrhett the^Veal is put in. « r 
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then put in two small blades of mace, a dozen Wades 
allspice, the same of black bepper cover i| close, airf let 
it simmer gently for ahd a half; then strain aa 

much gravy as w think you wiQ want into a basin ; 
put the 8t4lV*pajpr by the fire to keep hot- 7b thicken if, 
put an ounce" and half of butter into a clean stew-pan :> 
when it is melted, stir in as mtsch flour as it wilt take; add* 
the graVy by*4egrees; season it with salt, s^nd when Jt 
boils it is ready. Put the Veal on a*4ish, Und strain the 
gravy through a fine sievb §ver it. * 

Ohs. — Forcemeat Balls, see* No. 375, &c. ; Truflles, 
MoreUs, MushT'ooms, and Curry powder, &c. tfre some*» 
times added; and Ras&ers cjf Bacon or Ham, Nos. 520 
and 527, or Fried Pork Sacusages, No. 83. 

N.B. Ihese ‘are fdee dishes in the Pease season. 

- ^ae^tch 5X1*). 

Thb ,ycal imist cut the same as for Cutlets, in pieces 
about as big as a crown-pi^ch j dour them well, and fry 
th^m^l a light brown ip fresh butter ; lay them in a stei^r- 
; ^redge them over with flour, and then put in ^ 
boiling water as will well cover the ycal ; pour this 
^by degrees, shying the stew-pan, and set it on the fire i 
when It comes tej, a boil, take off the scum, put m one 
onion, a blade of mace, and let it simmer very gently for 
thre^ quarters of an hour ; lay them on a dish, and pour 
the grav|^t|mougb a sieve over them. 

N«B. and Peel^Win^^Catcbtm, &c,, 

afe lometi^^ added j add Curry Powmh, No. 455, 
mia you have Curry C^dloVs. * 

^ Jeal (^o- 

Cut off a Fillet of 'V^ea1,Valf an inch 

|b!<*;,taud as as you can ; fiat them with 

a <*opi)er, ond^i^ub th^ eife with an egg that has been 
be^teOt^a phftet cut thin as ^siblsi 

as tiwi vcal;%y1k ^en’tbh' ydfiS[, it 

wiA MlttJedfthr^; mate a little ^c^il^foicemeat; te 
No, 376/aTO sprdad Very thm over th^ bacon ; 
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r«Il Up the olives rub them with ^ the egg, and then 
roll them in flhe bread-crumbs ; «put thehl on a lark-spit, 
an^roast them at a brisk fii^ : will take quar- 
ters of aii hour; * , : ^ 

Rump-Steaks are sofnetimes^essod thia way* 
Mushroom Sauce, brown (Nos. 305 or 306), or Beef 
XJravy (No. 3^^9). Vide Chapter on Sauc^, &c. 

Gold^CaiPs Head Hmshed^ — (No. 519). 

See Obs. to. boiled Calf's head, No. 10.^ 

■t . ‘ . 

; Calf*s Head HcLshed^ "or R^oM — (No. 520). 

See No. 247. r ' ^ 

Wash a Calfs head,’^whicj}, to make misf^sh in ttfe 
best style, should have the and bfil^ty^^ No. 10 ; 

boil one half aU but enough, so that^ it mfly bS iioon.q^Uite 
done when put into the hash to warn^ — the othSr quite 
tender : from this half l^ke out the boi^ : score it super- 
%ially ; beat up an egg ; put it over the head with a j^ast^ 
brush, and strew ov^r it a little grated Bread and 
Peel, and Tbyine and Parsley, chopped very fine, or 'm 
powder, then Bres^-crumbs, and put it in the Dutch 
to brown. ^ ' p . 

Cut the other half-hea^ into handsome slices, and put 
it into a stewj^-paSi with a quart of (iravy (No. 329]^, or 
Turtle Sauce (No, 343), with Forcemeat 376, 

"•380), Egg;^bdlls,%|, avine-gla8S of Vfhit^ Win^, and .^mis 
Catchups dec. ; put in the meat;#let it wurm together, 
and skini off the fat, # 

Peel "the 'longue, an& send it qp with the Brains round 
it as a side dUh^ Us direo^edHin Nb.’«^l 04 or beat them 
up in a iMiif with a^i^Kionful of §<X^rjoro ^gg$, soUie 
grated lemon-pee|, thyjme, few 

very finely-minced sa^; tu^/wiein weH togleth^lr- iifc* a 
mortar^ with pepper;,, a aci^ of Iwitmeg^ 

little A tary light - biaiwn ;^dish, thSe 

hath , with the balf-fae^ . jjah^njopwicd; id 
add gati|iah Wllh drisp, or 'euriad;;iatiiers of Bacon^^friMl 
• • 82 
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Sippe^ (No^, 319, 526, c^nd 527\ aud tha Bnrin 
Cakes. c 

K.B, It is by far the best way to make a l^de IH^h, of 
the and Brains, if you do send ^p a piece of 

Bacon asi a comp^ion for it, oi^ garnish the Tongue and 
Brains with the rashers of Bacon and the Forcemeat b^lls, 
hoVh of which are much betfer kept dry than when iiWr 
mersed in the gravy of the Rago^It. » 

05s. In order to majk® '‘^hat Obmmon Cooks, who 
merely cook for the eye? call a fine — lar^e — handsome 
Dishful, they ^put in not dftly the eatable parts, but all the 
knots of gristle, and lymps of fat, offal, &c. ; ai^d when 
the Grand Gourmand fancies, he i$ helped as plentifully as 
he could wish^ he pften hnds one solitary morsel of meat 
rmong a large lo‘biof lumps of gristle, fat, &c. 

We have seen a very^jlcgnut dish lotike Scalp only sent 
to table rolled u^ — it looks like a sucking Fjg. 

Veal Cutlets Broikd plain, or (No. 521). 

the best end of a neck o^f Veal into cutlets, one 
I'^rifeti^^ch, — broil them plain, or mrke hne bread- 
— mince a little parsley, and a very little eschalot, 
as' small as possible; put it iifto a clean stew-pan, with 
two outt^s*pf butter, and fry it for a minute, — then put 
on aplatn the yolksof a couple «:f Eggs;, mix the herbs, &c. 
with it, and season it with pepper and salt: dip the Cut- 
lets into this mixtujf , and then into the Bread ; — lay 
them on a Gridiron over a clear sfow fire till they a'r6 
nicely browned on bdih sides, they will take? about an 
hour : send up with tlilm a few ^hces of Ham or Bacon 
fried, or done in the Dutch oven. See Nos^526 and 527, 
and half a pint of'^o. 343, or No. 35^,^ , 

^ B^dtle of Veol^ to RagoAt — ^(No. 522\ 

*» Cift a knuckle of Vcab)in1>o slices about half an inch 
thick; pepper, and f}our them; fry them u light 
brown ; put the trimmings i^to a stew-pan, with the bone 
broke in several plaoeaj ajv ahk>n slioVid, o^head of cejeiy; 
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a^bunch of sweet herbs^ and two blades of bruised Mace : 
pour ill warm^water enough to cover them. about ah inch; 
cover the pot close, and let it stew very gently for a couple 
of hours ; strain it, mid then thicken^ it with flour and 
butter ; put in a spoonfui of Catchup, a gljiss of wine, and 
juice of half a lemon; give it a* boil Sp, and strain into 
a clean sfew*pan ; put in« the meat, make it hot, and 
serve up. # ^ 

Ob$, — it Celeryda not to be had, use a Carrot instead, 
or flavour it with Celery-Seed, or No. 4t)9. 

Knuckle of Veal stewed with d2ice-^(No. 523)- 

As boiled knuckle of Vealiiold is not a very favourite 
relish with the generality, cut off sojpae ^teaks from it, 
which you may dress as in^ the IbrSgping receipt, dr 
No. 521, and leave the KnAckl^ nd* la^er than will be 
eaten the day it is dressed. Break j:he Shank-bone,^wash 
it clean, and put it in a large stew-pan ^vvith^two quarts of 
water, an Onion, two blkdes of Mace, gtnd^ tea-spoonful 
of Salt : set it on a quick iire ; when it boils, all 

the .scum. ^ ^ 

Wash and pick a quarter of a pound of Rice put! it 
iuto the stew-pan with Meat, and let it stew very 
gently for abojpt two hours : put the Meat, ’ISfp; in a deep 
dish, and the ftice^roftr;fcl i t. ^ 

Send up Bacon Aviih it, rarsneps, or Greens, and finely 
minced Pari^ey and Butter, No. 261. 

Mr. GKay's Receipt to Stew a Knuckle of Veal' 
^(No. 524> 

l7ake a knutikle of \^eal ; 

• You may buy it or steal : » 

In a few pieces ^ut 

In a stewing-pan put it ; 

Salt, pepper, and mace, 

Must season this knuckle ; 

Then, what*s joined to a place* 

With other heibs muckle ; * 

> - 


Vulgp, suhfy* 
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That which Wd King Will * 

And whnt never standi still ;f ^ 

Sdnie spri^ of that bedt): 

Where cmldren are bred« 

'Which much you will mend, If 
Both spinach and en^ve, 

And lat(tiQe<and beet, 

With marigold meet. ^ , 

Put no water at all, 

For it maketh thin^ smaSL 
*\flilch lest it should happ^,** 

A oloae covarr jdap on : 

Put this pot 'of Wood*! metalK 
a boiling hot krttle ; 

And there let it be, 

(Mark the doctrine I teach), 

Ahont, lel^nM leb^ 

* Thrioe as long at you prcach^g 

' SOgfeliyiToiDg the ^t o£r, 

wltK^our hat off, 

Qf, iqEa 4^h t^hat rapture 
W^l^^ fill Bean and Chapter ! 

Slic(^ of Horn or J5ctcon-^(No. 526). 

or Bacon, may be fned, cr broiled on a grid- 
a cles^firc, or toasted with^a fo^k: — take care 
it of the salae thickness in every part. 

^myou ctiUtED, cut it in slices about two inches 

outside will be done too muph before 
enough); foW it and put a little 
woefd^ skeivtsr through it : put it in a Cheese-toaster, or 
Dutch oven, for Aight or ten minutes, turning it as it gets 
Wisp. ^ 

This is considered the handsomest way of dressing Bacon ; 
but we like it best unfurled, because it is, crisper, and 
more equally done, 

065,-— Slices of Jiam or Bacon should net 'be more than 
h^lf a quarter of an inch thick, and will eat much more 


This U by Dr. Bektlet thought to bo time, or thyme. 

or this compositbn, ne the wurke of th^ copppr^farthing deaiw 
Which we suppoM to be near Bm hoars. 
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H^ellow if soaked in hot water for a quarter of an hour, and 
then dried in ^ cloth before they are broiled, 

' ' ' . ' t 

* Relishing Rashers of Bacon (No. 527). 

If you have any Col<t Bacon, lyou muy inake a very nice 
dish of it .by cuttiti|^ it into slices about a quarter of an 
inch thick; *grate some c^t of bread,, as dire^tf^/for 
Ham (see No. 14)^aqd ppwder them w4l with it 
sides; lay the ra^neris in a Chee^-toaster, — they will be 
browned on one side in about t%ree nrinihtes; — turn, them 
and do the other. , ^ ^ 

Obs ^ — ^These are a delicioi^^taicompaniment to poached 
or fried Eggs; — the Bacon haflng been boiled^ first, is 
tender and mellow. — They are an escoellept^garnish round 
Veal Cutlets, or Sweet-bjrea^s, orfXJi^^s head, Hash, *or 
Crccn Pease, or Beans, Ac,**" 

Hashed Fc?ieson — (ll?o.,5% 

If you have enough of its ow» Gravy left, it is prefer- 
able to any to warm i^t up in : — if not, take 
Mutton Gravy (N«. 347), or the bones qnd 
the joint (after you. have cut off all the hanclsoEoeT^|H| 
you can to make the hsfsh) ; put thilse iuto some 
and stew them gendy for an hour ; theq 
into a stew-pan ;«vvhen melted^ put to it ^ Upii^ ffour as 
will dry up the butter, and stir it^well logger ; to it 
^by degrees the Grayy yon have b^n making of the .trim- 
mings, and some Ked Currant Jdly ; give it a boil up ; 
skim itT strain it through a sieve, ‘•and ij; is ready to receive 
the Veniso^ ; put it ip, and let k just get^jvaruqi i — if yon 
let it boil^ it will make the Mecbt hard, 

* ^ . Hashed i7a|‘c — (Not 529)* ^ 

Cut up the Hare into pieces fit to help at taSlC, wd 
divide the joints of legs and shoulders, and set " 
by jready. 

’ Put the trimmings and gravy yoU' blve left, witih half a 
« to bon Bacon, se£ No. 13. 
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pint of water (thera should be a pint of liqnorX 
table-spoonfal of Currant Jelly, into-, a cl^anr stew-pan, 
and let it boil gently for a quarter ofan hour ; then strain 
it through a sieve into a basing and pcmr^ it back into the 
stew-pan ; now ^our the Hare, put it into the gravy, and 
fefe it simmer very^ gently till the Hare is warm (aboi^ 
tweoly miautes); cut the Stuffing into slices and put it 
into tm hash to get warm, about five minutes, before you 
serve it ; divide the head, and lay one half on each side 
the dish. J 

For Hare Soup, see No. 241, Mock Hare, No. 66*. 

Jugged — (No. 529*). 

WasJt it verj niqely; cut it up into pieces proper to 
he?p at table, and ‘put them feta i Jugging^ Pot (these are 
made hy Lloyd, No. 173,, ^fend), or into a Stone Jar,* 
«just sufficiently large to hold it well ; put in some Sweet 
Herbsi a roll or* two^^of rind of a Lemon, or a Seville 
Orange, and a fine large Onion with five cloves stuck in 
it,— aud if you wish to preserve the flavour of the Hare, a 
^qjiarXeCof a pint of water: if you are for a Ragput^ a 
pint of claret, or Port wine, anfl the juice ^ 
a ^Wnge, qr Lemon ; the jar down closely 

with so that no steam can escape; put a littjie 

haii| 'fe^fe' Attorn of the aauce-pan,^ in which place the 
|ar, fe water tjtl: it reaches withVn four inches of 

the top of the jar ; let the water boil for about three horns, 
ac^iping to the age aAd size of the hure (take care it is** 

t 

* JKcit dressed ^ tsbe beativf boiling ws+er, without being feime** 
diately exposed to it, is a mode of comity that deseryfelo be more 
generally employed : it becomes delicately tender^!Wbout being 
over-done, and the wholoUif the nourishment and gr^^-ris preserved. 
Thi|, in ehemieal tedmioals^ is callpd BMheum a Wat>:r. 

l^Arn cidinary, BAiN-HAaiR j which A. Cuaj^ps^lle, in his 
** Modern Cook^** Svo, page 25 , London, 1744, translates “ Mary’s 
“•Bath.” See Note to No. 465. . ‘ i ^ 

Maby SMiTn, in^^r Compute Homekeeper^'^^ 1772» five, 
liageB 10§ and 247, Same Sjohert:^'* Eoe-Boat SaUcb,— 

an ^^ Omelette^^* a Hamlet.— and^glyes you a , receipt how to make^ 
“ Soupe d to Kain I” " ^ 
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ngi wer^doncy which is the geikc^al fault iu all made dish^ 
eapecklly ibh^^lceepiog it hoiJ^ng oil the^ times and* fill up 
the pot aa it boils away. When quite tender, strain off 
the* gravy clear fr^ fat; thicken it with flour, and give 
it a boil up : lay the Hare in a soup^di^b, and pour the 
gravy to it. • • 

0b $, — -Tou may make a {^uddiivg the same aa for Rpast 
Hare (see Jfo. 397), and boil it in a cloth ; and when yon 
dish up your Hare# cut it in slices, or*mnke Forcemeat 
Balls of it, for 2 :arnish. , 

For Sauce, No- 346." 

On 

A much easier and quicker,* and more certain way of 
proceeding, is the following: — 

Prepare the Hare the sam# as for iiigging; put it iifto 
a stew-pan with a few Sweet Htitbs, hatf a dozen Cloves, 
the same of Allspice and Black pepper, two large Onions, ‘ 
and a roll of Lemon- p^el : cover it vwth watef ; when it 
boils, skim it clean, and let it simmer^ gently till tender 
(about two hours), then take it up with a slice, it by 
the fire to keep hat miile you thicken the gravj^ take 
three ounces of butter, and some flour; rub 
in the gravy; stir it well, hnd let it boil about tetfmfhuw; 
strain it through a sigve over the. Hare, and it is r^dy« ^ , 

Dressed Ddeksy or Geese Hashed — (No. 

• Cut an Onion iqto small dice ; .^t it into a stew*>pan 
with a bit of Butter ; fry it, but do not let it get any colour; 
put as rnuch boiling water into th# slew-paii as will make 
sauce for thj^ ^hadh; thicken it vf^tb a little flour; cut up 
the ducll,^^d putat mto*the sauce to warm ; do not let it 
bqil ; sea^pi^ with pepper and salt, gnd catchup. 

N.B. Th?lj| 5 Gs o® &c,, broiled, and laid on a 

bed of Apple Sauce, are sent up for Luncheon or^^r. 

^ •Or, 

ijivide the Dqck into joints; lay it% ready put the 
trimmings and stiiiling int(^a stew-pan, with a pint and a 
i,half of Jiroth or water ; let «it boil half an hour, and then 
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rub it through a sieve ; — put half an ouno,e of butter into 
a‘ steW^^^pan ; as it melts, mix a table-spoonful of flour 
with it ; stir it over the fire a few nimutes, then mix the 
^ithjt by degrees ; as soon as it boils, take oif the 
and strain through a sieve'^into a stew-pan ; put in 
the Duck, and let it* stew very gently for ten or fifteen 
snimites, if the Duck is rathef under-roasted : if there is 
any fat, skiin it pif; line the dish you serve up in with 
aipjpipts of brtad either fried or toasted. 


of Poultry, Game, Pigeons, Rabbits, See. 

(‘No. 530*.) » 

Half roast it, then stew it whole, or divide it into joints 
sitid peces proper to help>at table, and put it into a stew- 
jen, with a pint a[nd a half qf broth, — or as much water, — 
with any trimmings or<^^paifmgs of meat you have, one 
large Onion with cloves stuck in it, twelve berries of All- 
spice,^ the same of Bldck pepper, and a rolbof Lemon-peel ; 

■ :im'*it very clean ; 5et it simmer very gently 
our and a quaiter, if a Duck or Fowl, — 
jer Bird ; then struin off the liqupr, and 
by the fire to keep hot ; skiih the fat off 
a stew-pan two ornices of Butter; when it 
much will make it of a stiff paste; 

by de|;|fi^t' let it boil up ; put in a glass 
nd a litUd^|^oh-juice, 'and simmer it ten 
minutes; ppt the Docks, into the dish, and strain the 
sauce through a fine Steve over them. •» 

^ Oarnish with sippet^ of toasted, or fried Bread, No. 319. 

Ohs. — If the Poultrjr^s only half roasted, and stewed 
only till just nicely tender, this Svill be W auceptable 
Bonne Bouche to those who arc fond of made Dishes. 


The flAvouT may varied by adding rf^atrfiup,— Curry 
P^TOdfr,--ror any of the flavoored Vinegars. 

^ This ie an easily prepared side dish, especially when you 
4iave a .large Dinner to dress; >and coming to table ready 
ctpfmd saves time and trouble ; it is therefote an 

ihsSfUent way^o/imvify PouU^, ^c.fopu Latyc Party. 
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Or, 

or boil the Poultry in the usual way ; then cut it 
015, and pour pver it a sufficient quantity of No. 30t5, or 
No* 329, or No. 364, or “No. 2. , 


Stewed Oiblets ^ (So. 531). 

CJcdh tw5 sets ofiiOiblets (see Receipt* for Giblet Soup, 
No. 244) ; put them into a e^uice-pan, just cover them 
with cold water, and set them on the fire ; when they boB, 
take off the scum, and put in an«Oni0n, tSrec Cloves, or 
two blifdes of Mace, a few berri*^ of Black Pepper, the 
same of Allspice, and half a tca-spoonM of Salt ; cover 
the stew-pan close, and let it simmer^vofy' ^ntly till 
Giblets are quite tender : — this take from one hour 
and a half to two and a half according 40 the age of the 
Giblets, — the pinions will be done fiist, arpd must tlien be 
taken out, and put in ^gain to warm •wheu the Gi^^ds 
arc done : watch them that they do not gqt tooVi|^h 
done : — take them out^ and thicken the, sas^ 
and Butter ; — -.lef k boil half an hour, or 
enough to eat with the Giblets, and then 
a tarn is into a clean stdW^pan^^^T 
mouthsful ; put thein into with 

half a Lemon, a table-spoonjf<^:h%:|ltishroQm'^p 
pour the whole Into a soi)p^i$|/wilh< sippets m 
^e bottom. ^ t " ' » 

• * Obs. — Ox-Tails prepared in the same way are excel- 
lent eatiiTg. • 


Hash^d^Qultry^^GcQ[ne^ or JRabhit ~ 533). 

Cut them^iwto jpints^ put ther triiuifii^ into a sfew-pW 
with a quart of the Broth they were IkilM in, and|^ 
Onion cut .in four; let it boil hdlf lab hour; BimiPit 
through a sieve : . then put4wo tableri^ifanBfui of Fiohl^ 
a and mix it well hf degr<^a; jm!»the hot | 
set it on the fire 4o boil them 
^ieve: wash oat the stew-pah, lay thePodl^^in it, hftdf 
^pur the gravy on it (through a sieve); set it by the side 
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of the fire to simmer very gently (it mgst not boil) (or 
fifteen minutes ; five minutesr before you sorvc it up, cut 
the stufiiDg in slices, and put it in to warm, then take it 
out, and iky it round the edge of the dishy and put the 
Poultry in the midfile ; carefully skim the fat off the gravy^ 
then shake it round well in the stew-pan, and pour it to 
the^Hash. . " * 

N.B. You may garnish the dish with Bread Sippets 
lightly toasted. ' ^ ' 


Pulled T^trkeijy Fowl, or Chicken — (No. 534). 

Skin a cold Chicken^ Fowl, or Turkey; take. off the 
fillets from the In^asts, And pat them into a stew-pan with 
the rest of th^ jivhite meat and wings, side-bones, and 
Ul^rry-thought, with a pint qf broth, a large blade of mace 

£ )unded, an eschalot H?inced fine, the juice of half a 
mon^ and a rolj of jhe peel, some salt, and a few grains 
of Cayenne ; chicken it with Hour and butter, and let it 
simmer for two or three minutes, till the meat is warm. In 
thk mean time score the legs and rump, powder them with 
** nicely brown, and lay them on, 

pulled chicken. 

table' sjK^ af good cream, or the yolks 
|!g|;s, .will be a igreat improvement to it. 

. rf r 1' 

IPOl ^et^Pressei TurUfy, Goose, Fowi, Duck, Pigeon, 

* or Rabbit — (No. 535). 


J C»t them in quarter^ beat up an Egg or two. (according* 
to the quantity you dress) with a little grated Nuftneg, and 
, Pepper and Salt, some*^*Parsley minced tinq, and a few 
dumbs of Bread ; mix these well together, and cover the 
Fofl*4fec. with this|>aUer; broil thenijjjr pq,t,them in a 
qyep, or have ready sgme d»pipi& bqt in a pan,, in 
vhichY^ t^m. a lif^ hiowa colour ; ihiea^ a Uule gravy 
jpith some a l^rge spponfut of Catchup to it^ lay 

the fry in a di«iy<^„pOM tlia, sauce todad it. Yqn may 
with slic^.w Lemon an^ toastet]^ ^rea^ * Sea 
So'v355^ ■ 
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Dm/— (No. 538). 

Tte Gizzard aud Rump, or Legs, dee. of a dossed 
Turkey, Capon, or Goose, or Mutton Veal Kidney,^ 
scored, — Peppered, — Salted, — and Broiled, sent up for a 
reksb, — beings made very hoi, has obtained the name of a 
« Devil;' , . 

Obs. — This is softetimes surrounded with No. 356, or 
a sauce of thick melted butter or gravy,, flavoured with 
Catchup (No. 439), Essence of Anchovy, or No* 434, 
Eschalot wine (No. 402), Curry SftifF (No. 455, Sic,) See 
Turtle Sauce (No. 343), or Sauce (No. 355), which, 
as the Palates of the present day are aebusted, will perhaps 
please Grands Gourmands as well as* %iritahle Sau^ 
d*Enfer,** -^Vlde School for* the ^Officers of the Mouthy 
p. 368, 18mo. London, 1682. * ♦ 

• • 

Every mau must have egLperieuced that — .Vhen^he has got dei^ 
into his third bottle — ^his palate acquires a degi*ee of torpidity, h& 
stomach is seized with a certain craving, which seem to deiacand a 
stimulant to the powers o# both. The provocatives y/teA <ta audb ' 
occasions, an ungrateihl world has twmlMoed to term 

The diables an feu cTenfer^ or dry devils, are usuauy 
of the broiled legs and gizzaAs. of poultry, fish-lMmes, or tr%l%its ; « 
and, if pungency alone can justify thf^ir appellation, never ftb' tfidlk. . 
better deserveil, for they»are usuauy preyed withoi4|^ay Other * 
tentioii than to mak^ them ^hot as thqr native element,^ luvlany 
one who can swallow them without teare in his eyes, need he &n^r 
no apprehension of the naius pf futurity. B is true, td^ey answer the 
*pur{^ of exciting thirlt ; hut they excomte t^ palate,^ vitiate i|8 
nicer powers of discrimination, and pall Ahe relish for the high fla- 
vour ^ good wine : in short, no mail shpUid venture upon them whose 
throat is not paved with^osaie, unled^ they be seasoned by a (sook 
who can poise the pepper-box ^vith as uven a hand as a judge should 
the scales, of justice. 

It wouM^^ aneintidt to the understdhding of our readers, to 
suppose them ighorairt c^tlSe usual mode of traaniig common devtfs ; 
but we skak u^e .lUe apology for givihg the most minui^p^instrue- 
tions for the prepdratkm of a gentler stimidant, which, beSu|(jp, pos- 
sesses this advantag^that it may ha all done at the table, ej&ar VT 
youraelf, or at least under your own immediate inspectlon. . 

“ Mix equal parts Of fine sialt, (Cayenne pepper^ and earry«^^der, 

} with double th^ quantity of pdWder of truMes : ditsect, 

a brace of woodjcocka r^her under-roasted, splik the heaids, 
iub-diyid!h the wings,, dtc* dtc« and powder the whole g^tly^ever wMli 
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t>ie)aQii|:tiare ; crusli the trei) aii4 brains along with yolk of a h£rd« 

boiled egg, a small portion of pounded maee. the gAted peel of half a 
lemon^ and half a spoonful of soy, until the ingredients be brought to 
the eonsistenoe of a fine paste : then add a tahle-spoonful of catchup, 
a fuU wine-glass .of Aladeirit and the Juice of two jSeville oranges s 
throw this sauce* along with the birds, into a silver stew-dish, to be 
heated with spirits' of wine — cover close up^light tbe lamp — and 
keep gently simmering, and oecasibnally stirring, until the flesh has 
the greater part of the liquid* When you ^ve reason to 
suppose it is compfetdy saturated, poi^ in c small quantity of salad 
oil, stir all once more well together, ljj..ont the light, and then!* — 
senre it round instantly; for ^ it is sc^|[|^ly necessary to say, that a 
detil should not^uly be hot in itself, but eaten hot. 

There is, however, ottii precatiiiou to be used in eating it. to 
which wo most eam^Uy rdoommend the most particular attention, 
and for want of w^^[^^re th^'^one accident has occurred.' -It is 
not, as some pe^le 4unpo^-^to avoid eating too jnuch.of iu- 
for that yoUf n^;hhbuA win take good care to pre^t ; but it is 
tmiir-^u order toiA^ the bodes, you must necessarily tike some 
IKWliibn of it witky^’Jfingerb; and, as they therel)y become impr^- 
watra with its flavour, if you afterwards chance to let them touch 
your (ongue — ^you ^iU i^allibly lick them to the bone, if you do not 
ewallow them ehtire .* — See page 124, tkc. of the entertaining “Es- 
«ATS OK Good LitIlko,'* just published- 

e 


Crusts of Bread fof^ Cheese^ ^c\ — (N6. 6.%). 

;; Wi uncommon to see bolh in private families and 
•ai Tavenis ra loaf entirely; spoiled by furious Epicures 
pari% off the crust to eat with , cheese to supply this — 
smd' to e;^t with Soups, j^c. — pull lightly into small 
pieces the crumb of j new loaf; put them on a tin plate. 
<?r in a baking dish ; set it in a tolerably brisk oven tilt 
they are crisp, and rlicelv browned — or do them in a 
Dutch oven. 


Toast and Cheese — (No, 539). 

■ c ^ C’ c 

. H^py the man that has ^h fbriun® tried, 

' To whom she much has giv*n, and mq|ph denied ; 
^ With absUnenCe all delicates he se^ % 


And caa regale himself on* toast and cf^e.” 

KiKG*f^rr 0/ Cookery. 

' ' % ’■ 

Cut a slice of Bread about^alf an ipch thick ; pai^ off 
the cru8t| and toast it very slightly on one side so aa just 
to brou^ it, without making it hard or burning it. 
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Cut a slice of Checlb (good fat mellow Cheshire cheese, 
or double Glosjer, is better than poor, thin, single G!ostei*) 
a quarter of an inch thick, not so big as the bread by half 
an iifch on each side ; — pare off the rind, — cut out all 
the specks and rotten parts,* and lay it pn the toasted 
Bread in a cheese-toaster;— catefully*^ watch it that it 
docs hot biftn^ and stir it with a spoon to prevent a pel- 
licle forming on the surface. Have ready good Mustard, 
Pepper, and*Salt. ^ ’ 

if you observe the diip^itons Rfte given, the Cheese Will 
eat mellow, and will be uniformly done, and the Bread crisp- 
and soft, and will well dcseiVc its ancient appellation of a 
** Rare*Bit.^^ ^ * 

Obs . — One would think nothing cohld be easidt than to 
prepare a Welsh Rabbit ; — yet, not otrty imPrivate Fami- 
lies, but at Taverns, it is very €K3ldom sent to table in per- 
fection.— We have attempted tdaccoSht for this* in the 
last paragraph of Obs. to No. 493. 

Ihasted Cheese^ No. 2 — (No% 540). 

We have nothing tob add to the directions given for 
toasting the Cheesfi in the last receipt, except that in , 
sending it up , — it will save^ much Time in portioning i^ut’ 
at table if you have half a dozen small Silver or Tiu ^pans 
to fit into the Cheese-Toaster, and do the Cheefee in these : 
each person may then be helped to a separate pan, anjJ it 
will keep the Cheese much hotter than the usual way of 
pating it on a cold pjate. 

M KM.— Send up with it as many as you have 

Pans of Cheese. / 

Obs . — Cergraony selttom triumphs more completely over 
Comfort than in the serving out of this dish ; — which, to 
be prosent^<»t» tljp Palate in perfection, it is imperatively 
indispensable that It be "introduced to the Mouth as^ soon 
as it appears on tlfe Table. 

* Ihii^n Cheese msted iil the ne plus uftra jF haul ffo4t^ and 
only eatable by the thoiough4»^d the inverted 

state of hie jSiied Appetite. 

f The ^jfumry name for Bread Toasted on one side inlf. 
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« Buttered Toast and Cheese — (No. 541). 

Prepare a round of Toast ; — butter it ; — grate orer it 
good Cheshire Cheese about half the thickness of the 
toast, and give'^it a, brown. 

» Pounded CAeese— (No. 542).;; 

Cut a pound^ of good mellow Ol.edder, Cheshire, or 
North Wiltshire cheese hjHo thin bits ; add to it two, and 
if the Cheese ^is dry, three ounces of fresh Butter ; pound, 
and rub them well Aether in a mortar till it is quite 
smooth, ^ 

05s. — When Cheese is dry, and for those whose .di- 
gestion is feeWe^ this is the best way of eating it ; and, 
spread on Bread, it makes an excellent Luncheon or 
Supmer. ' 

N.3. The piquance of this is sometimes increased by 
pounding with it Curry Powder (No. 455L Ground Spice, 
Black Pepper, Cayenne, and a little maae Mustard; and 
some'ouoisten it with a glass of Sherry. If pressed dowm 
bard in a jar, and covered with claifiiied** Butter, it will 
keep for several days in cool weather. 

r'v t 

MacXHoki — (No, 543). See Mecaroni Pudding for 
the BoUittg it. T 

The usual mode qf dressing it iu this country is by 
adding a white sauce, and Parmesan' or Cheshire cheese,' 
and burning it; but*4his makes a dish which is pro* 
verbially unwholesome^ its bad* qualities^ arise from 
the oiled and burnt cheese, apd the half-dressed dour 
and butter put intq the white sauce. , ^ , 

Macaroni plain boiled, an<^some riel/ stock or portable 
sdup a4ded to it quite hot, will be found a delicious disK, 
and very wholesome. Or boil Macaroni as directed in 
Vhe receipt for fhe Pudding, and serve it quite hot in a 
deep tureen, and? let each guest add grated Parifiesan 
ana eold butter, or oiled butler served ho^;. and it is ex- 
cellent; this is the moi|t cbmtqpn Italian mode of dressing 
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iU Macaroni with Cream, Sugar, and Cinnamon, or ^ a 
little VaricelU added to the Cream, makes a \ery nice 
svfe^t dish. 

English way^of dressing Macarond, 

Put a quarter of a pound of Riband Macaroni into a 
stew-pan, wifh a pint of boiling Milk, or Broth, or Wafer; 
let it boil gently t^j it is tender, this will take about a 
quarter of an hour — then pu^ in an ounce of grated 
cheese, and a tea-spoonful of Salt ; mix it well together, 
and ptit it on a dish — and ste^y over it two ounces of 
grated i^annesan or Cheshire Chj^esc — and •give it a light 
brown in a Dutch oven. ‘ Or put all the Cheese into 
the Macaroni, and put Bread-crumb^ over *the top. 

Macaroni is very good pqt into a thick Sauce with 
some shreds of dressed Ham, of*in a Curry Sauce. Ri- 
band Macaroni is best for these dishes,' and should not 
be done so much. 

¥ * ^ t 

' Macaroni Pudding, - 

One of the most elegant preparations of Macaebni is 
the Timbale de MacarmL Simmer half a pound of.. 
Macaroni in plenty of .water, and a tabk-spooufijli of 
salt, till it is tender ; but take care not to have it tOo 
soft; though tender, tit should be firm, and the fomi en- 
tirely preserved, ^and no^ part beginning to melt, (this 
caution will serve for the preparation of all Macaroni), 
t Strain the water from it — beat up yolks and the white 

of two eggs — take half a pint of ^he best cream, and the 
breast of a fowl, and some thin 'slices of Ham. Mince 
the breast cf the fowl with the 'Ham — add them with 
from two to three table^spoonsful of finely grated Par- 
mesan Chess6c^ apd season with Pepper and Salt. Mix 
all these with the Mdearoni, and put into a puddii^- 
mould well buttered, and then let it steam in a etW-pan 
of boiling water for about an hour, and serve quite hoy. 
witlwrich gravy (as in Omelette). See No, 543*. 

05$.— This, we have been inibrmdd, v's considered by a 
Grand Qourtmnd as the most important recipe which was 
ddded GO the collection of his CoOk during a gastrmioUiic 



408 


OMELETTE$. 


touff through Europe ; ' it is not an uncommon mode <of 
ptepai^g Macaroni on the continent. • 

Omltites and various ways of dressing Eggs — (No. 5^5*.) 

There is no .dish which in this country may be con- 
sidered ut coming undeV the denomination a Made 
Di^ of the second order, which is so generally eaten, 
if good, as an Omelette ; and no one is so toften badly 
dressed it is a very fcuthful assist&t in the construc- 
tion of a dinner. 

. When you |re taken by surprise, and wish to make an 
appearance b^ond wheft is provided for the ev^ry day 
dinner, adittle portable soup melted down, and some 
Ze^t (No. 2^5), apd.a few Vegetables, will make a good 
bjjoth — a pot of* tBe stewed veal of Morrison^s, warmed* 

' up-— an Omelette^ — an^ $cftne Apple or Lemon Fritters, 
can all; be got teady a< ten minutes* notice, and with 
original foundation of a Leg of Mutton, or a piece 
of Beef, will«makVi up a very good dijper when com- 
pany unexpectedly arrives, in the country. 

Thb great merit of an Oipelettcv is, that it should not 
be greasy, burnt, nor toUi much dorfe : K loo much of 
the white of the Eggs left i^, no art can prevent its 
being hard, if .it is done :,*to dress the Omelette, the fire 
should not be too hot,rag H is a'U object to have the whole 
substance heated, without much*^Wownidg the outside- 

Ohe of the great errors in the cooking an Omelette is, 
that it is too thin, coi^equently, insfer^l of feeling full and i 
nfp^ijst in the, mouth, the substance presented is little better 
than a piece of fried leather : to get the OrauJistte thick is 
one of the great objects. With respect to tte flavours to 
be introduced, these are inflnite ;* that which is most com- 
mon, however, is the^best, viz. finely chopped Parsley, and 
CWves or Onions, or Eschalots ^however, made of 
a mixtfiie of ^Tarragon, Chervil, and. Parsley, is a very 
delicate variety, omitting or adding the Onion or Chives. 
Cf th^ Meat navbUts, the VealvKidney is the mostddi- 
cafe; and is the %0lt 'admireC by our .neighbours the 
French ; this should be cut m and should be dressed 
(boiled) before it is added t m j|^e i^me manner, Ham and 
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Anchovies, shred small, or Tongue, will make a very deli-^ 
catoly flavoured dish. * 

The objection to an Omelette is, that it is too rich, 
which makes it advisable to eat but a small quantity. An 
addition of some finely mashed Potatogs, about two table- 
spoonsful to an Omelette of six eggs, will much lighten it.. 

Omelettes*are often served with rich gravy, but, &s a 
general principle, no substance whicK has been fried 
should be served ir^gravy, bu^t accompanied by it:— or 
what ought to eat dry and cri»p, becomes soddened and 
flat. , ^ 

In the compounding the gravy, great care should be 
taken fliat the havonr does not overcome that of the 
Omelette, a thing too little attended to ; a fine gravy, 
with a flavouring of Sweet Herbs ana Vnions^ we think 
the best : some add a few efron'i of Tarragon Vinegar ; 
but this is to be done only with great ^are : gravies to 
Omelettes are in general thickened: this should ‘never 
be done with Potato Starch, or Arrow Root, is 

the best, * , 

Ojncledes should be»fricd in a small Frying-pan* made * 
for that purpose, v^ith a small quantity of Butter. The 
Omelette’s great merit is |o be thick, so as not to taste of 
the outside ; therefore use only half the number of whites 
that you do yolks of»Egg$ : every care must be taken in 
frying, even at tli^. risk df not having it quite set in the 
middle : an Omelette, which has so much vogue abroad, 
inhere, in general, a Jth in doubled- ujf'picce of leather^ an^ 
Larder tljan soft leather sometime|. The fact is, that as 
much care m$ist be bestowed on the frying, as should be 
taken in poaching an Bgg. A Salamander is necessary to 
those who will have the to{> biowti; but the kitchen Shovel 
may be substititc^ibr it. • 

The follotving Receipt is the basis of all OmelcUcs, 
which you may make an endless variety, by-taktng, in- 
stead of the Parsley and Eschalot, a portion of Sweet 
Herbs, or any of the articles enumera^d in the Table 
of Materials used for makiqg Forcemeats, see No. 373 ; 
or any of the F^rcertieats b^ween Nos. 373 and 3vS6. 
Omelettes are called ,by flie name of what is a^ded to 
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flavour them; — a Ham or Tono;ue Omelette, — an An- 
chovy,'' or a Veal Kidney Omelette, &c*:, these are pre- 
pared exactly in the same way as in the first receipt, 
leaving out the Parsley and Eschalot, and miiicinjj the 
Ham or Kidney very fine, and adding that in the 
place of them, and then pour over them all sorts of 
lliickened Gravies, — Sauces, ‘ &c. ‘ 

*• ft 

' Receipt for th?;: Common Omelette. 

c 

Five or sijj^ Eggs will make a good-sized Omelette ; 
break them into a Bashi, and beat them well with a fork ; 
and add u salt-spoonftfi of salt; have ready cho{Jp(xl two 
drachms of Onion, or thtce drachms of Parsley, a good 
ejove of Eschalot %inced very tine ; heat ii well up witli 
the Eggs ; then take /out ounces of fre^h Rut ter, and 
break half of it into ^little bits, and put it into the 
Omelette, and ‘the ^ther half into a very clean frying- 
pan ; when it is melted, pour iji the pmelette, and stir 
it with a spoon till it begins to set, then turn it np all 
round the edges, and when it of a nice brown it is 
done : — the safest way to take it ou\ is to put a plate on 
the Omelette, and turn the pan upside-down : serve it on 
if hot dish; it should never be done till just wanted. If 
Maigre, grated Cheese, Shrimps, Oysters. — If Oysters, 
boi^ them four minutes, and ’-take ayay the beard and 
gristly part; they iniiy either be put in whole, or cut in 
bits. 

~ Or, 

Take Eggs ready boiled hard, aiwl either f^y them whole, 
or cut them in half ; ~ when Hhey are boiled (they will 
take five minutes), ^et them lie in cold^/at5ir»tciil you want 
’to usfi them ; then roll them lightly with your hand ot^a 
table, ^Pnd they will peel without breaking; put them on a 
*cloth to dry, and dredge th^m lightly with Flour; beat 
two Eggs in a j^asin, clip the Eg^s in, one at a tinje, and 
then roll them in fine bread-crumbs, or in Duck (No. 378) 
or Veal Stuffing (No/374) ; *feet them away ready for fry- 
ing; frjy them hi hot Oil or ciiri%id Butter, serv^ them up 
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with Mushroom^ Sauce, or any other thickened Sauce you 
please ; crisp J^arsley is a pretty garnish, * 

• Or, 

Do not boil the Eggs till wanted ; boil item ion minutes, 
peel them as above, cut them irf half, put them on a dish, 
and have rha^ly a Sauce made of two ounces of Butter and 
Flour well rubbed together on a plate^ and put it in a 
stew-pan wfth threcp^uarters of a pint of good Milk set 
it on the fire, and stir it till boils ; — if it is not ([uitc 
smooth, strain it through a sieve, chop so^ie Parsley and 
a clove of Esclialot as line as possible, and put in your 
Sauce ;* season it with salt, to y^iir taste ; a kittle Mace 
and Lcmon-pt el boiled with the Sauce, will improve it: — 
if you like it still richer, you may adii a little Cream, »or 
the yolks of two Eggs, beat ^ip \vith two table-spoonsfuJ 
of Milk, and stir it in the last* thing : ^o not let it boil 
after ; place the half Eggs on a dftsh with the yortvs up- 
ward, and pour i]^o Sam^o over them, * • 

N.B. Any COLO I'lsu cut in pieces*may bo wartped in 
the above Sauce for a Dinner, » < 

• ’ ^ Or, 

Slice very thin two Onions weighing al)»ut two ounces 
each, put tlicni iutc^ a slew-pan with three ounces of 
Butter; keep theip covered till they are just donc^ stir 
them every now and then, and when they aie of a nice 
liirown, stir in as ipudi Flour as^vill make them of a 
slid' paste, tlfen iiy degrees add as much AVater or MiTk 
as will ifiakc it the th.ickncss of food Cream : season it 
with popper ^aiul salt# to your tiste ; have ready boiled 
hard four or five Eggs, you ifiay cither shred them, or 
cut them vi*lvfdvcs or quarters, — tl^n put them iu the 
Sauce : when they arc iiot they are ready ; garnish th»iu 
with sippets of Bread. „ • 

Or, liuve ready a plain Omelette, cut into bits, and pi4^ 
them into tlie Sauce. 

Oiy cut olF a little bit of one end of llie Eggs, so that 
they may stand.up > and tatfe out the yolks whole of soinei 
of them, und cut the wlutes»in half, or in quarters. 
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. Obs^ — This is called in the Parisian k.itchen, d 

la Trip, with a Roux** i 

Marrow-Bones — (No. 544). * 

vSaw the Bones pvcn, so that they will stand steady ; put 
a piece of paste into tfie ends : set them upright in a 
Saace-pan, and boil till they ‘are done enough: — a Beef 
Marrow-Bone will require from an hour and a half to two 
hours : serve fresh -toasted^B read wun them. 

Ey^s fried with Bacon — (No. 545). 

Lay some slices of fide streaked Bacon {not more than a 
quarter of an inch thick) in a clean dish, and toW them 
before the fire in a Cheese-toaster, turning them when the 
upper side is bVdwned — first ask those who are to eat the 
Bacon, if they wish it ryiuch or little done, i. c, curled and 
crisped, see No.**526, — or mellow and soft (No. 527) — if 
the laTtter, parboil it first. 

Well-clearfsed (sQe No. 83) Dipping, or Lard, or Fresh 
Buttfr, are the best fats for frying Eggs. 

Bef sure the frying-pan is quite clean ; when the fat is 
hot, break two or three Eggs into it*; do not turn them, 
but, while they are frymg, ke^p pouring some of tlic fat 
over them with a spoon ; — when the Yolk just begins to 
look white, which it will in about a couple of minutes, they 
are, done enough; — the whit& must iXot lose its transpa- 
rency, but the Yolk be seen blushing through it: — if they 
are done nicely, thej^will look as w]ute and delicate ar jf 
they had been poacl^ed, take them up with a tin slice, 
drain the Fat from them, trim them neatly,’ and send 
them up with the Bac\>n round them. t, 

*' o 

Rago{it ofJSggs and Bacon — (No^ 

• Boil half a dozen Eggs fov ten tninutes, throw them into 
cold water, peel them and cut them into halves ; pound the 
•yolks in a marble mortar^ with about an equal quantity of 
the white meat of dressM Fowl, or Veal, a little chopped 
Parsley, an Anchovy, an Eschalot, a quarter of an ounce 
of Butter, a table-spoonful ot^Mushroom Catchup, a little 
Cayenne, some Bread-crumbs, ^nd a very little beaten 
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Mace, or Allspice ; incorporate them well together, and 
fill the halves*of the whites with this mixture ; cfo them 
over, with the yolk of an Egg, and brown them in a 
Dutch oven, anN^ serve them on relishing rashers of 
Bacon or Ham, see Nof /)27. ^ , • 

For Sauge, melted Butter, flavoured to the fancy of the 
Eaters, with •Mushroom Catchup, Anchovy, Curry-IV)w- 
der (No. 4^), or Zij.^t (No. 255). • 

• 

To Poach EciGs~(No. 546). 

The J.-ook who wishes to displ^ her skill in Poaching, 
must endeavour to proemre. Eggs that have iJeen laid a 
couple of days, those that are quite new-laid, are so milky 
that, take all the care you can, your 'c&oking of th^m 
will seldom procure you th(? paiise of being a Prime 
Poacher ; — you must have fre^i Eggsf or it is equally 
impossible. * * * 

The beauty of a Poached Egg is for*the jToik to be seen 
blushing through the White, — which should only l^e just 
sufliciently hardened, k) form a transparent Veil for the* 
Egg *' - • 

Have some boiling water*' in a Tea-kettle, — pass as 
much of jt through a clean cloth as will half-fill a stew- 
pan ; break the E^ into a cup, and when the water boilsy 
remove the stew-pan front the stove, and gently slip the 
Egg into it ; it must stand till the white is set ; then put it 
rf)ver a very moderate fire, and as *Jbon as the water boils, 
the Egg^ is ready ; take it up \^th a slice, and neatly 
round off the ragged edges of tlje white, — send them up 
on Bukad k)asted oft one Side onlijy^ with or without 
Butter; or without a toa^, garnished with streaked Bacon 
(Nos. 526 •c^ 5527^, nicely fried, or %s done in No. 545, 
or slices of Broiled Beef or Mutton (No. 487), Aqpho’ttes 

• 

* Straining the water is an* indispensable preeaution^ unless yiu 
use Spring-water. ' • 

i* “ A couple of poached Eggs, with a few fihe dry fried collups of 
pure Bacon, are jpot h^d for bri^fast, or to begin a meal,” says Sir 
Kenelm Biobv, M.D. in his Closet* of Cookery ^ London, 1669, 
page 167 .* • * ^ 
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(N.os. 4^34 and 435), Pork Sausages (No. •S?), or Spinange 
(No. 122). 

Ohs, — The Bread should be a little larger than the Egg, 
and about a (|uarter of an inch thick ; ^^inly just give it a 
yellow colour : — ift you toast it b‘rown, it will get a bitter 
flavour; — or moisten it by pqnring a little hot water on 
it; feome sprinkle it with a few drops of Vinegar, — or 
of Essence of Anchovy (No. 433). . » 

To boil E^gs to cat in the Shell, or for Salads — (No. 547). 

The fresher hiid the belter, ]jut them into boiling water; 
if you like the white just, set,* about two ininutesJ)oiling 
is enough ; a new-laid egg.wiH take a little more; if you 
wish the yolk* to, be <set, it will take three, — and to boil it 
haVd for a Salad, ten minuses. Sec No. 372. 

Ohs. — A new-laid E§g will require boiling longer than 
a stale^one, by half a minute. 

Tin Machines fo!' hoiling Eggs on the Brca\fasl Table 
are sold by the Ironmongers, wh?eh perform the process 
very regularly; — in four minutes the white is just set. 

N.B. Eggs way he preserecd fbr T^wclce Months, in a 
sweet and palatable stale for eating in the shell, or rsing 
for Salads, by boiling them fof> one minute ; and when 
wanted for use let them be boiled in the usual manner : 
the white may be a little toughcf thaVi a, new-laid egg, but 
the yolk will shew no difference.*' — See Montlii's Oulina^ 
page 257. 

S' I* 1) 

Poached zuith S(^ce of Minced 548). 

Poach the Eggs as Ijefore directed, and take two or 
three slices of boiled harp; mince i? fine wifti a gherkin, 
a morsel of onion, a little parsley, and pepper and salt; 
stew all together a quarter of an, houf ; seiVb up your 
saifce about half boiling; put' the eggs in a dish, squeeze 
-over the Juice ol^half a iSeville orange, or lemon, and pour 
sauce over them. 

* The lightest mode bf preparing eggs for the table, is to boil 
them only as long as is necc^ssar^ td cofiguiute slij^htly the greater 
part of the white, without depriving^the yolk of its fluidity.”— .Dr. 
Pearson Is Mat. Alim. 8vo. IflOfl, p. !S0.* , 
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"^^ried Eggs^and Minced Hayn or Bacon — (No. 549)^* 

CJjooso some very fine bacon streaked witU u j^ood deal 
of lean ; cut thi^iito very thin slices, and afterwards into 
small square pieces; thrt)w them into jl stew-pan, and set 
it over a gentle fire, that they n^ay lose some of their fat. 
When mwh as will frdbly come is thus melted fcoin 
them, lay tl:^m on a warm dish. Put iijto a stew-pan a 
Jadleful of melted bJtTni or larc^; set it on a stove; put in 
about a dozen of the small piccou of bacon, then stoop the 
stew'^paii and break in an Manage •this carefully, 

and thc^ egg will presently be don^ : it will be very round, 
and the little dice of bacon will stick to it all o\^er, so that 
it will ma!;e a very pretty appearance. Take care the 
yolks do not harden ; when the egg is fhus done, lay* it 
carefully in a warm dish, and clo the others. 

* “t 

* lluij reckon 685 waijs of dressing Eggs in the 
French Kitchen; — VJe hope our half dozen ^Receiph give 
sufflriciit i\irictij for the^Englisk Kttche^i, 

ynA^^ --(No. 550). 

“ The Jesuit that came from China, A.D. 1664, told 
Mr. V\hillcr, that to a draeffra of tea they put a pint of water, 

VauJOus W-»rs or Makixo Te^. 

1 . 

^ # tt The Japanese reduce their Tea to a f^e powder by pounding it ; 
thry put c'ertafii portions of thi.s into a tea-cux>^ pour boiling waltr 
upon it, r it up, and drink it as soon iM it is cool enough.” 

2 . • 

“ Duiiuisson’s Making Tea. 

“ Put tlie Jea into a kettle with cold w:^r, — cover it close, set it 
on the tire,*an<f insike ic ^^11 but boil, when you see a sort of whit®^ 
scum on the surface, take it fromPthe lire ; wlieii the leuvcsysink it is* 
ready.” . • 

o. . . 

“ The nigl\t before you with to have Tea ready for drinking^*-, 
pour (in it as much cold water as you wish to make Tea^ — next menu 
iiig pour oJfi the clear li(iuoiv aud when you wiirfi to drink it, make it 
warm.” ^ ^ 

The above are^from “ I/' Art du Limohadier^* de Dubuissm^ Paris, 
PP‘2C7, aia. Or, • » ^ 
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and frequently take the yolks of two new-laid eggs, ajjd 
beat tbbm up with as much fine suo^ar as ic sufficient for 
the tea, and stir all well together. He also informed 
that we let the hot water remain too lon^oaking upon the 
tea, which makes i^ extract into itself the earthy parts of 
the herb; the water must remain upon it no Iqngcr than 
while you can say the ‘ Miserere ' psalm very leisurely ; 
you have then only the spiritual part of the t^a, the pro- 
portion of which to the wa^er must ffe about a drachm to 
a pint.*’ — Sir Kenelm Dcgby’s Cookery, London, 1G69, 
page 176. 

Obs. — The addition 'of an Egg makes the f^hincse 
Soiip*^ a nfiore nutritious and* substantial meal for a Tra- 
veller. 

• I r 

Coffee.^ 

Coffee, as useef on the Continent, serves the double pur- 
pose ol’ an agreeablf, ionic, and an exhilarating beverage^ 
•without the unpleasant effects of ^4ine. 

Colfce, as drank in England, debilitates the Stomach, and 
^produces a slight nausea. In France^, and in Italy it is 
made strong from the best Coffee, and is poured out hot 
and transparent. « 

In England it is usually made from bad Coffee, served 
out tepid and muddy, and drowned*‘in,a deluge of water, 
and Bometimds deserves the title given h in “ the Petition 
against Coffee,” 4to, 1674, page 4, “ a base, black, thick, 
n^sty bitter, stinking l^addlc Water.” * , * 

To make Coffee fit for use, you must employ the* German 

t- 

c 

“ ffreal saving may be ihade by making a Tincture of Tea, thus, 
*-pour boiling water upoti It, and let it stand twenty tnhilites, putting 
iat(t each cup no more than is necessary to fill it about one-third full 
—Fill eacl^ cup up with Lot water from an urn or kettle, thus the Tea 
will be always hot and equally strong to the cud^ — an4 one tea-spoon- 
fiit will be found enough for three cups for eaeft person ; according to 
the present mode of making it, three times the quantity is" often 
used.” — See Dr. TiitrsLEtt^s Way to be Rich and Respectable, 8vo, 
17 « 6 , pag« 27 . ‘t « ^ 

* See Dr. Doughton on Coffee, in vol. xxi. of the Phil. Trans, 
page 311-0 ' * , 
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fiUer, — pay at least 4s. the pound for it, — and take at least 
an ounce for Mvo breakfast-Cups. * * 

lio Coffee will bear drinking with what is called milk in 
London. V 

London people ishould either take tjieii Coffee pure, or 
put a couple of tea-spoonsful of cream to each cup. 

N.B. Th(? above is a contribution from an intelligent 
Traveller, >yho has ^^jsed some years 04 the Continent- 

• 

Suet Pudding, Wiggy*$way — (No. 551). 

• 

Suei, a quarter of a pound ; flo*ur, three table-spoonsful ; 
eggs, two ; and a little grated ginger ; milk,«lialf a pint. 
Mince the suet as fine as possible, roll it with the roliing- 
piti so as to mix it well with the flour f beat up the eggs, 
mix them v/ith the milk, and then mix all together; wet 
your cloth well in boiling water, flour it® tie it loose, put it 
into boiling water, and boil it an hdur and a quarter. 

Mr^, Glasse has it, 7uhe7i You have mdde Y'ouii 7vatei* 
loll, then put Your pudding into You*u pot.^* 

• • • 
Yorkshire Padding under Roast Meat, the Gypsies way 
^No. 552). 

This pudding is ^n especially excellent accompaniment 
to a Sir-loin of Beef, — iJOin of Veal, — or aijy fat and juicy 
joint, 

» • Six table-spoonsful of flour, tlyee eggs, a tea-spoonful 
of salt^ancfa pint of milk: so as to make a middling !^tiff 
batter, a little stiflcr than you w^uld for pancakes ; beat it 
up well, anil take cdPre it is notflumpy; put a dish under 
the meat, and let the dripping^ ^rop into it till it is quite 
hot and welkgr^sed ; then pour insthe batter; — when the 
upper surface is brown and set, turn it, that both side^may 
be brown alike ; if you wish it to cut firm, and Uie pudding 
an inch thick, it will taki two hours at a good fire. ^ 

N.B. The true Yorkshire Pudding is about half an inch 
thick when done; but it is the fashiorf in London to make 
them full twice that thiclimess. r 
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' Plum Pudding — (N(>» 5^3). * 

Suet, chopped fine, six ounces. ■ , 

Malaga raisins, stoned, six ounces. 

Currants, nicely washed ^and picked, eight ounces. 

Bread-crumbs, three ounces. 

Fldiir, three ounces. 

Kggs, three. « 

^>ixth of a nutmeg. r 

^ Small blade of mace, *kame <piantity of cinnamon, 
pounded as* tine as pps.sible. 

Half a tea-spoonful of ^falt. 

TIalf a pint of milk, or ratJiier’less. 

Sugar, lour oiipces^: to which may be added, 

Oaudied lemon, one ouncc.^ 

' Citron, half an ounce. * . 

Bo(it the eggs and spice well together; mix the milk 
with them by dogrer^^, then the rest of the ingredients; 
clip a line close linep cloth into boiling water, and put it 
in a hak' -sievc ; Hour it a little, and tie it up close ; put it 
ihlo a sauce-pan containing six qii^lrts* of boiling water : 
keep a kettle of boiling water along-side of it, and fill up 
your pot as it wastes ; be sure to Leep it boiling six hours 
at least. 

My Puddixg — (So. 554). 

Beat up the yolks and whites of three Eggs; strain 
f thcpi through a sieve \xo keep out the treddles), and* 
gradually add to them abqut a quarter of a pint of Milk, — 
stir these well together, -^rub together iu a mortar two 
ounces of moist Sugar, aqd as much grated ‘Nutmeg as 
will lie on a sixpence, — stir these into the Eggs and Milk, — 
then put in fourounccSof Flour, and beatf*it ifetb a smooth 
BatUir, -^by degrees stir intd it . seven ounces of Suet 
{minced ai' Jine as possible), and three ounces of Bread- 
crumbs — mix all thoroughly together at least half an hour 
before you put theepoddiug iuto the pot; put it into" an 
earthenware pudding-mould that you have well buttered; 
lie a pudding-cloth over it vet^y tight ; put it into boiling 
water, and* boil it three hours. ^ ‘ . 
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♦Put One Go(Sd Plum into it, and Moost-Ayc s^^ys, you 
may then telPthe Economist that you have made a good 
Pl&m PiJDDiNC'-— lyiMouf P/?ows: — this would be what 
School-Poys cafi^ “ Mile-Stoihe PuddirKjy* L e. “ a Mile 
between one Plum and another*' • * 

N.B. Half a pound o£ Muscatel Raisins cut in half^ 
and added* to tlie above, will make a most admhrable 
Plum Pudding little g;ratcd L«mon-Peel may be 
added. • 

Obs.— (/’ the water, ceases^ to hoily the Pudding will 
hecorne heavy, and he spoiled ; property manag;ed, this 
and tUc following will be as rinQ» Puddings ofjthe kind as 
art can produce. * • 

Puddings are best when mixed .l\put or two before 
they are Imiled, — th<‘ ingredients by that means amillga- 
mate, and the whole becomes fibber a^d fuller of flavour, 
especially if the various articles ^be tiiorouci^ly well 
stirred together. • ^ 

A table-spoonful oI^Trracle wiil^ivc it a rich brown 
colour. See Pudding Sauce, No. ‘269, and Pudding 
Catchup, N<v 444f. * * 

N.B. Tills pudding may be baked in an oven, or under 
Meat, the same as Yofkshirc Pudding (No. 552) ; make 
it tlie same, only add half a pint of Milk more : it should 
be above an in«ib and 41 quaiter in thickness, it will take 
full two hours, — it reipiires careful watering, for if the 
, top gets burned, an cinpyreumatic flavour will pervade the 
whole of the PuSding, — Or butter some Tin minc(v-p*o* 
patty^pans, or Saucers, and filll them with pudding, and 
set tliem a Dutci^ oven — Ihay will take about an hour. 

Maigi?e Plum Pudding. 

Simmer lial^ a phit of Milk i*th two blades of Mace, 
and a roll of Lemon-PeeJ, for ten minutes : th«i stfhin it 
into a Basin ; set it away to get cold — in thJ mean time 
beat three Eggs in a T3asin with three ounces of feoaf- 
Sugar, and the third of a Nutmeg 1 : t^ien add three ounces 
of Flour ; beat well t^cther, and add the Milk by de-, 
grees^: then put in th^e omfees of Fresh Butter broke 
into small pieces, find three ounces of Braad-Crumbs, 
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.thr^e oi\nces of Currants washed and picked clean, thr^b 
ounces of Raisins stoned and chopped — s^ir it all well 
together. Butter a mould ; put it in, and tie a cloth tight 
over it. Boil it two hours and a half, ^erve it up with 
melted Butter, tv^o table-spoonsfur of Brandy, and a little 

J^af-Sugar. ^ 

«■ 

A Fat Pudding. 

Break five Eggs in a basn; beat them up with a tea- 
spoonful of Sugar and a table-spoonful of Flour ; beat it 
quite smooth ; tiien put to it a pound of Raisins, and a 
pound of Suet — it niusf nt^t be chopped very fine ; butter 
a mould well ; put in the pudding ; tie a cloth over it tight, 
and boil it Five hpur^ 

T*^B. This is very rich, and^is commonly called a Mau- 
‘TtiOW Pudding. ^ . 

Pease, Thudding — (No. 555). 

Put a quart of split pease into a clean cloth ; do not tie 
tfeem ujl too close, but leave a little room for them to 
swell ; put them on to boil in cold wate^, slc/vvly till they 
are tender; if they arc good pease they will be boiled 
enough in about two hours and a naif ; rub them through 
a sieve into a deep dis>h, adding"** to tbem an egg or two, 
an ounce of butjer, and some pepj^r and ^salt ; beat them 
well together for about ten minutes, when these ingre- 
dients are well incorporated together; tljen flour the cloth 
' wcif, put the pudding in, and tie it up as tight as possible, 
and boil it an hour longer. It is as good with boiled 
Beef as it is with boiled Pdrk,; and why not wkh roasted 
Pork ? * 

Ohs. — This is a very ^ood accompanime\jt tc cold Pork 
or cojfl Beef. 

N.B. SU” this Pudding into two quarts of the liquor 

• To increase the hujjt and diminish the expense of this pudding, 
the eoijnomical housekeeper who has a \Hrge family to feed may now- 
add two pounds of potatoes have bf^en boiled and well mashed. 

To many this mixture is more agreeable than pease pudding, alone* 
JSeo also No. 
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Meat or Poultfy has been boiled in ; give it a toil 
and in five iftinutes it will maLo excellent Extempoue*^ 
• Pease Soup, e^peeially it the pudding has been boiled in 
the same pot as^^he Meat (sec No. 218, &c.) Season it 
witl^Pcase Powder, No.* 458. 

Plain Bread Pudding — (No. 556). • 

Make fivfe oiince%c^Bread-crumbs; plit them in a basin; 
pour three quarters of a pinf of boiling milk over them; 
put a plate over the top to keep in the steam ; let it stand 
twenty minutes, then beat it up quite smooth with two 
ounce^ of sugar and a salt-spoonful of niitnieg. Break 
four eggs on a plate, leaving* out one white ; beat them 
well, and add them to the Pudding. •Sti^r if all well toge- 
ther, and put it in a mould that has been well buttered 
and floured ; tie a cloth over it,* and boii it one hour. 

• • 

Bread and Butter Pudding — ♦ (Not 557). 

You must have a dish that will hMd a quart, — wash 
and pick two ounces qf currants ; strew a few at tlie boU 
tom of the dish ; Ait about four layers of very thin Bread 
and Butter, and betwcen^ach layer of Bread and Butter 
strew some currants ; then break four eggs in a basin, 
leaving out one wlvte ; beat them well, and add four 
ounces of sugar ^dnd a*drachm of nutmeg; stir it well 
together with a pint of new milk ; pour it over about ten 
► Aniiuites before you»put it in the oien, — it will take three ^ 
quarters of an hour to bake. 

JHancakes^nd Frittei^ — (No. 558)*, 

Brc^ik three Eggs fh i Basin ; beat them up with a little 
nutmeg aM! Salt#— tl^en put to thfm four ounces and a 
half of flour, and a litticf milk, — beat it of » snr»oth 
batter, — then add by degrees as much milk as ^II make it 
the thickness of good creafh : the frying-pan must be about 
the *8126 of a pudding plate, and very^lean, or they will 
stick ; make it hot, and each pancalce put in a bit of 
butter about ifs bi|: as a Walnut f when it is melted, pou? 
in the Batter to cover»thc* bottom of the pan ; qiake them 
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[he.thicVness of half a crown ; fry them of a light bro^ 
on both sides. 

The above will do for Apple FRiTTanis, by ad(H,ng * 
one spoonful more of Flour ; peql yoiir^pples, and cut 
them ill thick slices? take •out the core, dip them iiiothe 
batter, and fry them in hot lard, — put them on a sieve to 
drain*, — dish them neatly, and grate some loaf-sug^r over 
them. ' 

Ns*.*'560. 

The following’ Receipta are from Mr. Hen ry Osborn e. 
Cook to Sir Joseph Banks, the late President V)f the 
Royal Society : — ^ ‘ 

Soho Square y April 20, 1S20. 

' Sir — I send ypu herewith the last part of the Cook's 
Oracle,^ I have aitontjvely looked over each receipt, and 
hope they aie npw correct, and easy to be understood. If 
you think any need further explm^iation, Sir Joseph has 
desiredpne to wait on you again. 1 also send the Re^ceipts 
ibr my ten Puddings, and my nuAhod effusing Spring 
Fruit and Gourds. 

lam, Si*ii, 

Your humble Servant, 

^ Hexuy Osborne. 

€ 

Boston^Apple Pudding, 

Y^eel one dozen and ^ half of good Apples ; tqjce out 
the cores, — cut them sinall, — put into a stew-pan that 
will just hoW them, with ^ little wat^, a little cinnamon, 
two cloves, and the peel of a lemoii;*stew over a slow fire 
till quite soft, then swileteu with moist svga#, ftAd pass it 
throtigh ji hair-sieve ; add to it the yolks of four eggs and 
one whiter a quarter of a pound of good butter, half a 
nutmeg, the peel of a lemOn grated, and the juice of one 
lemon: beat all well together; line the inside of a pie- 
dish with good puff paste ; put Jin the pudding, and bake 
half an hour. • ‘ < 
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spring Fruit Pudding, 

* ?eel, and well wash four dozen sticks of rhubarb : put 
into a stew-pan \^^th the* pudding a lemon, a little cinna- 
mon® and as much moist sugar as will make it quite sweet ; 
set it over a fire, and rcttuce it to a marmalade ; ^pass 
ilirough a hair-sieve, and proceed as^ directed for the 
Boston Pildding, ^e^Ving out the lemon- juice, as the 
rhubarb will be found sufficiently acid of itself. • 

m 

Noltingham Pildding. 

Peel six good apples ; Kike, out the core with the point 
of a small knife, or an apple corcr, ifjou^ha.ve one, — but 
be sure to leave the apples whole ; fill up where you t#ok 
the core from with sugar; pfac(;*thcm in a pie-dish, artcb 
pour over them a nice light batter, prepired as for^ Batter 
Pudding, and bake an hour iu a mcdqjrate oven. 

• 

Batter Pudding. ^ 

Take six ounces of fine flour, a little salt, and three 
eggs ; beat up well with a little milk, added by de- 
grees till the batter is i/bite smooth — make it the thick- 
ness of cream, — put into a buttered pie-dish, and bake 
three (piarters of*an*hoiy, or into a buttered and floured 
basin, tied over light with a clulh — boil o*ne and ^ half 
hour, or two hours. 

Nemmarhct P lading. 

Put on to boil a pint of good milk, with hdf a lemon- 
peel, a littfc cinnamo% and a bay-lea/ ; boil gently for 
live or ten n^inutes ; sweeten withjoaf sugar; break the 
yolks of five, anfl thc^hitqfi of three eggs, into a b^in: 
beat them well, and add the milk, — beat all weyiogether, 
and strain through a finejiair-sieve, or tamis, — have some 
bread and butter cut very thin ; lay a layer of it in a pie- 
dish* and then a layer of currants, andlso on till the dish 
is nearly full, — tlien poiiJ the justard over it, and bake 
half an hour. * 
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Newcastle^ 6r Cabinet Puddingf. 

Butter a half melon mould, or quart basfn, and sticl^’ all “ 
round with drie^ cherries, or fine ,’*aisins/ and fill up With 
bread and butter, as ftr the above ; and steam it* an 
hour rand a half. * 


* Vermicelli Pudding 4 

• • 

Boil d pint of milk, with lemon-peel and cinnamon ; 
sweeten with Icxif-sugar ; strain through a sieve, and add 
a quarter of a pound of vymicelli ; boil ten minute,*?, then 
put in the ^olks of five, and. the whites of three eggs ; mix 
well together,, ‘and steam it one hour and a quarter; the 
same may be baited naif an hour. 

[ Bread Pudding, 

* * « 

Make a pint of Bi»ead-crumbs ; put them in a stew-pan 
with as much milk us will cover the peel of a lemon, 
?nd a kittle nutmeg grated, a small piece of cinnamon : 
boil about ten minutes; sweeten^ with powdered loaf- 
sugar ; take out the ciniiamon, and put in four eggs; beat 
all well together, and bake half" an hour, or boil rather 
more than an hour. 

f 

I ^ 'I 

‘ " Custard Pudding, 

Boil a pint of Milkf and a quartei; of a pint of good 
Cream ; thicken with |lour and water made perfectly 
smooth, till it is stiff enough to bear an egg on it ; break 
in the yolks of five eggs ; sweeten Hvith powdered loaf- 
sugar ; grate in a little nutmeg and the peel of a lemon r 
add half a glass of g(Xjd brandy, then w^^,ip thoowhites of 
the •five /^ggs till quite stifi', a^d mix gently all together : 
line a pi(!-dish with good puff paste, and bake half an 
ho*>r. • 

N.B. Ground Rice, Potato Flour, Panada, and all 
Puddings made from Powders„,are, or may be, prepared 
in the same way. • ‘ ^ 
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, Boiled Custards, 

• I>it a quart of new milk into a stew-pan, with the peel 
of a lemon cut very thin^ a little grated nutmeg, a bay or 
laur%l-leaf, a small stick of cinnamon ;• set it over a quick 
fire, but be careful it does^ot boil over : when it boils, set 
it beside llie fire, and simmer ten minutes; brealf the 
yolks of ei^ht, ancl the whites of fourieggs into a basin ; 
beat them well, — then pour ia the milk a little at a time, 
stirring it as quick as possible tcf prevent the eggs curdling; 
set it on the fire again, and stij* it'wellVith a wooden 
spoon f let it have just one boiU pass it through a tamis, 
or fine sieve ; when cold, *add a little brantJy, or white 
wine, as may be most agreeable to tke. pater’s palate:*— 
serve up in glasses, or cups. , ' • 

Custards for Baking aft prej)jired as above][^ 
passed through a fine sieve ; put them into cups ; ,, grate a 
little nutmeg over each, — bake tlu^ a^out 15 or 20 
minutes. ^ • 

TO BRiJSS SPRING FRUIT, 

SpRiNfs Fruit Soup. 

Peel and well Ajash four dozen sticks of Rhubarb; 
blanch it in waljer three or four minutes; drain it on a 
sieve, and put it into a stew-pan, with two Onions sliced, 

^ Carrot, an ounc^ of lean Ham, |pd a good bit of Butter ; 
let it stew gently over a slow tire till tender ; then put 
in twS quarts of good Consorm$^y to which add two or 
three ounc^ of Bread-crumbs; d^oil about fifteen minutes; 
skim off all the fat* season with ^It and Cayenne 
pepper; it through a tamis, ^d serve up with fried 
bread. * • . 

Spring ^ruit Pudding. 

• 

Glean as above three or four dozen sticks of Rhubarb ; 
put it in a stew-pan, wijh the peel a Lemon, a bit of 
Cinnamon, two Cloves, dhd as <nuch moist sugar as will 
sweeten it ; set it over, a ftc, and reduce it to a niarmalade 
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pass it tlirough a hair-sieve; then add the peel of a Lemop^ 
"i.'id half a Nutmeg grated, a quarter of a pound of go^ 
Butter, and the yolks of four Eggs and pne white, ^tud „ 
ipix all well together; line a pic-dish (that will just 9^- 
tain it) with good puff paste ; put the^ mixture in, and 
bake it half an hour. . * 

t 

* 

Spring Fruit— A Mock Goosehurry Sauce for 
Mackerel, &c. ^ ^ 

Make ‘a Marmalade of three dozen sticks of Rhubarb, 
sweetened withHnoist Sugar; pass it through a hair-sieve, 
and serve u^ in a sauce-bpat. 

c • Spring Fruit Tart. 

Prepare Rhubarb as above; cut it into small pieces 
ihtba Tart-dish; sY^ceten with Loaf-Sugar pounded; cover 
it with (1 good short <;rtist paste ; silt a little Sugar over 
the top, and balge hidf an hour in a rather hot oven : serve 
up cold. » ^ 

Spring Cream, or Mock Gc€.sEii,ERiiy Fool. 

Prepare a Marmalade as directed for the Pudding : to 
which add a pint 01 good thi6k Cream ; serve up in 
glasses, or in a deep dish^— if wanted in a shape, dissolve 
two ounccs’of Isinglass in a little ;vatcr ; ^strain it through 
a tamis, and when n^ly cold put it to tlie Cream ; pour 
it into sw delly mould, apd when set, turn out into a dish,^,, 
• and serve up plain. * «• 

, Spring Fpuit Suer^jet. ^ 

•Boil six or eight sticks ‘of Rhubarb (quite clean) ten 
minutes in a quart of \^ater ; strain the lij^uo^ lli4'0ugh a 
tamis^ into a jug, with the peel lOf a iemoii cut very thin, 
and two fai^ile-spoonsful of claritied Sugar ; let it stand 
five or six hours, and it is ht to drink. 

Gourds (now dolled Vegetable Marrow ) Stewed. 

Take off all the skin of six or*eight Gburds, put them 
into a stew-pan, with water. Salt,' Lepion-j nice, and a bit 
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ofJJuttcr, or fat.Bacon, and let tbem stew gently till quite 
tender, and se»ve up with a rich Dutch sauce, or afty othar^ 
^auq^ you pleasQ that is piquantc, 

» Gf)ujii> Soup 

• • • . 

Should •be made of fuil-grown Gourds, but not those 
that have hard skins ; slice three or four, and put them 
in a stew-jan, witfe two or three Oniotis, and a good bit 
of Butter ; set them over a slow fire till quite tender (be 
careful not to let them burn)T then add two ounces of 
crust of Broad, and two quaits oil good Cofisommc ; season 
with ^alt and Cayenne pcppc»: boil ten mjnutes, or a 
quarter of an hour ; skim oft all the fat, and pass it through 
a tamis; then make it quite hot, anil sesve* up with frted 
bread. 

Fjiild Gourds. • 

Cut five or six Gourds in quarters ; tsjee off the skin 
and pulp ; stew them 4n the same manner as for table : 
when done, drain them quite dry ; beat up an Egg, and 
dip the Goiqds tn ft, and cover them well over witfi 
Bread-crumbs ; make some Hog s-lard hot, and fry them 
a nice light colour ; thrfiw a little salt and pepper over 
them, and serve up ^uitc dry. 

Another 

Take six or eig^t small Gour%, as near of a size asc 
possible ; sf!ce them with a Cucumber-slice ; dry thenr^in * 
a clolTi, and then fry them in vt#y hot lard ; throw over a 
little pepp€^' and salt, and serv^ up on a napkin. Great 
attention is requisite to«do these well, if the fat is quite 
hot, they ar« dtjpe in a minute, £^d will soon spoil — if 
not hot enough, they Vill aat greasy and tough. ^ 

To make Beef, Mutt(^i, or Veal Tea — (No. 563).^ 

Cut a pound of lean gravy Meat into thin slices ; put it 
into a quart and half a^int of cold water, set it over a 
very gentle fire, ’where it will 4)ecome gradually warm; 
whep ftie scum rises, continue simmering gently fbr 
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about aa hour, then strain it through a fine sieve, or a nap- 
‘ let^t stand ten minutes to settle, and then pour oft' 
the clear Tea. , ^ ^ 

N.B. An Onion, and a few grains of Black Pepper, are 
sometimes added. , • ^ 

If the meat is boiled till it is thoroughly tepder, *you 
may FiinVe it and pound it as llirected in No. 503, and 
make Potted Beejf. 

To make half a pint of ^eef Tea five rfiinutes for 
three halfpence, see No. 256. 

Mutton Broth fof the Sick — (No. 5G4). • 

• • 

pave a pourjd and a half of a Neck or Loin of Mutton, 
takeoff* the skin hnd^the fat, and put it into a sauce-pan ; 
ow:* it with cold water, /jt ^ill take about a quart to a 
pound of meat,) ht it simmer very gently, and skim it 
well ; c(5ver it up, and tet it ofer a moderate fire, where it 
may stand gentfy string for aboyt^an hour, then strain it 
off. It should be allowed to become cold^ when all the 
greasy j^articlcs will float on the surface, and becoming 
hard, can be easily taken oft*, and the settlings will remain 
at the bottom, , 

See also Nos. 490 and 252. 

N.B, We direct the Meat to be done no more than just 
sufficiently to be eaten, — so a siCk man*may have plenty 
of gooi Broth for nothing, as by this manner of producing 
^it, the meat furnishes ata:) a good family meal. 

f)bs , — This is an inofifensive nourishment for sicl^ per- 
sons — and the only MuJ.on Broth that should be given 
to convalesctints, whose constitutions Require leplenishing 
v^ith restorative aliment of easy drgestion. The common 
way of making it witk' Roots -^Onions*|r- Sweet Herbs, 
&c. 4 ^c. ij too strong for weak Stoinacts. Plain Broth 
will agree €vith a delicate Stomach, when the least addi- 
tion^of other ingredients would ioHnediately offend it. 

For the various ways of flavouring Broth, see No. 527. 
Few know how lAch good ms^y be done by such Broth, 
* t^en in sufficient quantity at the^beginnmg and decline of 
bowel complaints and fevers, — htilf 9 pint taken at g time* 
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See the last two pages of the 7th Chapter of the Rudi- 
nffents of Cookery. 

^ * Barley Water — (No. 565). 

Take a couple* of outices of Pearl JBarlcy, wash it clean 
with cold, water, put it into lialf a pint of boiling water, 
and let it ^oil for five minutes ; pour off this wate^-, and 
add to it two quarts of boiling water ; ^boil it to two pints, 
and strainlit. ^ 

The above is simple Barley Water ; — to a quart of this 
is frequently added 

Two ounces of Figs, sliced ; 

The same of Raisins, stoned ; » 

Half an ounce of Liquorice, sliced and bruised ; , 

And a pint of water. i ' ^ 

Boil it till it is reduced td a^quart, and strain. 

Ohs, — These drinks are intended assuage thirst in 
ardent Fevers and inflammatory dilfeorders, for whith plenty 
of mild diluting liquoi^is one of the princi[)al remedies : — 
and if not suggested by the Medical attendant^ is fre- 
quently demanded by honest Instinct, in terms too plain 
to be misunderstood: — the Stomach sympathises with 
every fibre of the human frame, and no part of it can be 
distressed without in some degree offending the Stomach : 
therefore it is pf the utmost importance to-soothe this 
grand Organ, by leiidering every thing wc offer to it as 
elegant and agreeable as the nature of the case will admit 
“"of: — the Jlarley drink prepared'S^according to the second^ 
receipt, will be received with pleasure by the most cfeli- 
cate palate. 

Whey — (No. 566)^ 

Make a pim^of Milk boil, — pfit to it a glass or two of 
white Wine — put it on fhe fire till it just boils again — 
then set it on one side till the Curd has settled — pour off 
the clear Whey, and swl^eten it as you like. * 

‘Cider is often substituted for Win^or half the quantity 
‘Of Vinegar that we have^rdered Wine. 

Ohs, — When there is^ no firkin the sick room, this may 
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be put hot into a bottle — and laid between the Bed and 
.Mattress — it will keep warm several hours. 

Tootliack and Anti-rheumatic Embrocation — (No. 5^'7). , 

In no branch of the practice of Physic is there more 
Dangerous ^ Quackery ^ than in the dentai department. 

To all People the Tootitacit. is an intolerable Torment 
— ndt even a Philosopher can endure it patiently — what 
an overcoming agony, tlicn, must it br to a Grand Gour- 
mand ! — besides the mortihjation of being deprived of the 
means of enjoying that cdnsolation which he looks to as 
the grand solace for all sublunary cares. 

When this aflliction beOills him, wc recommend tiie fol- 
lowing specific for It ; — 

• R Stil yglaiilc, three parts. 

^ Laudanufh, one pprt. 

‘“"^ix, and rubjthc paVt affected frequently, or if the 
Tooth ^hich aches bq hollow, drop some of this on a bit 
of cotton, and put itanto the Tooth ; — for a general Face- 
ache, or sore Throat, moisten a bif^of flannel ^\ ilh it, and 
jmt it night to the part affected. 

Stomachic Tincture — (No. 569) — is 

Peruvian Bark, bruised, one oiince and a half. 

Orange Peel, do. one ounce. 

Brandy, dr Proof Spirit, one piiit. * . 

Let' these iifgredienls sleep for ten (^ays, shaking the 
bottle every day — let it remain quiet two days — and thee 
'decaut the clear liquor.*' 

Dose — a Tea-spoonfid in a wine-glass of water,- twice, 
a day, when you ieel languid, i, <?. when the Stomach is 
empty, about an hour before Dinner, and in the Evening. 

This agreeable Aromatic Tonic, is an effeetj^ve help to 
concoction, — and we are under personal obligations to it, 
for frhquCiitly restoring our Stomach to good temper, and 
procuring us good Appetite and good Digestion. 

Iff low nervous affections arising from a lauguid circula- 
tion — and when tlj^ Stomach is in a state of debility from 
.age, intemperance, or other caiifeses — tljis is a most ac- 
ceptable restorative. ^ „ * 
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N,B. Tea made with dried and bruised Seville 
OiiANGE Veel, in the same way as common TJea, and -- 
drank with Milk and Sugar, has been taken by nervofis 
'^nd^^lyspeptic jfersons with great benefit. 

SucKixG a bit of (^ried Orange-Peel about an hour 
before dinner, whJn the Stomach is empty, is very grateful 
and strengtjicning to it, 

Pareg^ouic Enxiii — (Np. 570). 

A draclifn of purified Opium. 

Same of Flowers of Bcnjamiih 

Same of 'Oil of Aniseed. • 

Cail^phor, two scruples. » 

Steep all in a pint of TSrnndy or Proof Spirit ; lot it 
stand ten days, occasionally shaking it up. ’‘•Strain. ’ 

A to'ri-spoonful in half § pint df White Wine \\ 51 ey 
(No, 502), Tewahdiddle (No. ^67), Gruel (No. 572), 
taken the last thing at night, is an^agreeable and effectual 
medicine for Coughs and Colds. ^ 

It is also excellent f»r Children who have the Hooping- 
Cougli, in doses of from five to twenty drops in ‘U little 
water, or on ‘a, little bii! of Sugar. 

J)r. KiTCiriNEU^s Receipt to make Gruel — (No. 572). 

Ask those who arc to eat it, if they like it Thick or 
thin; if the lattcy’, if)ix \vcll together by degreC^, in a pint 
basin, one table- spoonful of Oatmeal, with three rf cold 
^,'»yater; — if the forjner, use two s^onsful. 

Have resjdy in a Stew-pan, a pint of boiling waters ’ 
milk,*— pour this by degrees the Oatmeal you have 
mixed, — return it into the Ste\^an, — set it op the fire, — 
and let it iJoil for five ^miriutea, — stirring ir. all the tim^ 
to prevent^ the Oatmeal from burniijg at the bottom of the 
Stewpan, — skii'A and strain it through a Hair-Sieve. 

2d. To convert this into Caudle, — add a little Ale, — 
Wine, — or Brandy, — mth Sugar, — and if Jhe Bowels 
are disordered, a little Nutmeg or Ginger grated. * 

Ohs. — Gruel may be made with l^rotli (No. 490, or 
No. 252, or No. 564, V instead of water, — (to make 
Croxvdie, see No. 205") — and imy be flavoured with 
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Sweet Herbs f Soup RootSy and Savoury SpiceSy — Ijy boil- 
ing: th^ for a few minutes in the water yob are going' to 
Aiake the Gruel with, — or Zest (No. 255),— Pease PiO^vder 
(No. 458), —or dried Mint,- -Mushroom Cjftch dp (No.409)J 
—or a few grains of Curry Powder (No. 455), — or Sa- 
voury Ragobt Powder (No. 457), or Cayenne (No. *104), 

— or Celery -Seed bruised, or Soup HeA Powder 
(No.M59), or an Onion minced very fine and bruised in 
with the Oatmeal,** — or a little Eschali>t Wino (No. 402), 

— or Essence of Celery (Nc«. 409, 413, 417, (Jr No. 4^^0), 

&c. ‘ ^ . 

Plain Guuel, such as is directed in the first part of 
- this Receipt, is one offthe best breakfasts and feuppers 
that we can recommend to the rational Epicure — is the 
mt)st comforting .soother of an irritable Stomach that we 
kn^w — and particularly acc6*ptable to it after a hard day’s 
work of intemperate Feasting — when the addition of half 
an ounce of butter, and a tea-spoonful of Epsom Salt, will 
give it an aperient i^uality, which will assist the principal 
Viscera to get rid of their burden. *> 

Water Gruely* says Tryon in his Obs. on Health, ^ 
Ifimo, 1G88, p. 42, is the KinO of Spoon MeatSy' ancl 
the Queen of Soups f and gratifies nature beyond all 
others. 

In the ‘‘ Art of Thriving,” 1697, p. 8, are directions 
for preparing Fourscore Noble ?nd 'Wl;*olsesoinc Dishes, 
upon •most of which a ilfon 7uay live excellent well for 
Two-pence a day; the/author’s Ohs, on Water Gruel i-,, 

^ tVat “ Essence of Oatmeal* makes a noble and exhih- 
ratiny meal r I* ' 

Dr. Franklin’s favourite Breakfast was q good basin 
of warm Gruel, in which there wa^ a small slice of Butter, 
with Toasted Bread ^nd Nutmeg, — the expe^pse of this 

he reckoned at three halfpence, *' f 
0 

^ Scotch Burgoo — (No. 572*). 

*'*This humble <Jish of our Northern brethren forms no 
xioniemptible artiij^t^ of food. It possesses the grand 
-qualities of salubrity, pleasantnd|bs, and .cheapness. It is, 
in fact, a sort of Oatoeal Hasty Pudding without milk, 
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miich used by thciSe patterns of combined industry, fru- 
gality, and temperance, the Scottish pedantry, and thiif* 
amcmg other examples of the economical Scotch, is well 
woruiy of being occasionally adopted by all who have large 
families and smalbinconfes.” , • 

If is njstde in the fq)iowing easy and expeditious 
manner : — * 

“ To a quart Oatmeal add gradually two quarts of 
watef, so Ufet the whole may smoothly mix : then stirring 
it continually over the fire, boil tt together for a quarter of 
an hour ; after which, take it up* and stir^in a little Salt 
and Blitter, with or without Pejiper. This qg^antity will 
serve a f\\mily of five or six*pensons for a moderate meal/' 
— Oody's Family Receipt Book, p. 2^4* • * 

Anchovy Toast — ;(*No. 573). 

Bone and wash the anchovies, poundTthem in ajnortar 
with a little fresh butter ; rub them through a sieve, and 
spread them on a togst, see Nos. 434 and 435, and 
^ No. 355. ^ ^ 

Obs * — Vou may^ddf while pounding the anchovies, a 
little made Mustard and Curry Powder (No. 455) or a few 
grains of Cayenne, or a lit&lc Mace or other spice. It may 
be made still more savoury, by frying the toast in clarified 
i?utler. 

Deviled Biscuit 574) 

^ Is the abo^ve con^osition sprfeaif on a biscuit warmedp* 
before ^be 6re in a Dutch oven^ with a sufficient quantity 
of salt and savoury Spice (No. 45^, Zest (No. 2^55), Curry 
Powder (Nos»455), orC^^nne P^epper, sprinkled over it. a 
O bs . — This ne plus ultra of high spicid relishes, and 
No. 538, •frequeiitly yiake ffieir ^pearance at tavern 
dinners, when the>otanes of Bacchus are determined to^ie 
with each other in sacrificing to the Jolly God. ^ 


V 
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Hhewiny the Seasons when Meat — PoultiIj^-^ Fish — 
and Vegetables — are Best and Cheapest. • 


MEA^r. 


T?te Prices tvere fixerl {Jafiuaty 1, 1817) bt/an eminent ftutrhcr, w^o eells ar^ article 
qf first-rate quality,- and though the ^riee sfuoild vary* the relative tfalue wtli be 
eshibUed^ 


p 

W of Bone 
r being 
sed," 

|P 

|ll • 

lb. OK. 
13 0 

Ib. OK. 

1 8 

4 0 

20 0 ^ 

11 0 

1 4 

13 12 

1 

1 8 

11 0 

1 It 

r 

« 

• . 

1 12 


r 

6 4 

0' 10 

9 0 

rj 

4 

' ■ 


BEEF. 


THg HIND QUARTER. 


t |>er lb. 

1. Sit Loin 9 

2. Rump 0 0 

M. K(lge<Bonc 0 6 

4. Bultock, or Round . 0 7* 

T). Mouse ditto 0 6 

<». Veiny i^lece « 7 . 

7. Thick Flank 0 « 

8. Thin ditu' 0 8i 

9. Leg 0 2i 


THE FORE 
per Ih. 

JO. Fore ttlb,.^l1)s • • « J) 

11. Middle’ V. (» 7 

12. Chuck « 8 

lA Shoulrfw, orJ-egX o ft 

of Bece/ ” ” 

14. Brisk^ ..^^ . ^ • ^ 6 

l.'i. Clod 0 '44 

18. Nej^^or Sticking^ ^ 

17, Shin 0 2i 

10. The Head, 3<r. 

TheT$X\,1d. 

TheHcela w -- 


Roasted (No. 10). 
f Steak to Droll (No. 04), toi 
t S tew ( Nos. 500 and TjOl ). 
Boiled (No. U). 

{ Ditto (No. 7)f or Savoury 
Sailed Beef (No. 400). 

For Alamodc Beef (No. 502), 
Generally Baked or Salted. 

. , . . . . . ^Salted. 

Ditta 

f Soup of (No. 193), Steweil] 
\ (No. 493.) 


(yUA;iTER. 

f Routed (No. 20), Boned and 
\ RoUed (No. 21). 

T)|itto. 

For making Gravy. 

For Steaks or Soup. 

{ For Stewing (No. 494), or] 
Haricot, j (No. 495), — or, 
t Salted. ^ ' 

d Principally used for Beef] 
\ Sausages.^^ ^ 

Dlttdf‘ or inking Soup. 
f Excellent Scotch Barley] 
V Broth (No. 204), and Stew- 
1 €d(No.493). 
iSoup of (No. 239), Stewed, 
I (No, 507) ; and 
Ditto (No. 240), Do. (No. 508) 
/Boiled (No. 18*), Jelly of 
\ (No. 198), Soup (No. 240«). 


The Nob. refer to the Recdiits for dressing. 







III 

lb. oz. 
8 t) 

lb. oz. 
0 13 

i 

1 

8 0 

1 

0 8 

U 4 I 

1 0 


JHUTTON. 


1. I ef -I 

2. Loin, best end • • • • ^0»8 

3. Ditto, chump eni • • j 


^Boiled (No. 1^, or RoafitedI 

„ „ I (No.li4). 

1 Ditto (No. Ijk Roasted (No.' 
L 28), Chops. 

r Ditto (Nq. 2), Roasted (T^o. 
n .. ) %2fl),*WSh Stew (No. 488), 

^ ' > Haricot (No. 488). Stclved 
C (No. 480). ^ 

9*0 To make Broth (No. 194). 

0 7 Hoastld (No* 27). 

0 3 Grilled (Oh?, to No. 38). 

^rotlu 
• * 

rt n / RDested (No. 31), Vcnisonl* 
® ® 1 Bed (No. 32). 


4. Neck, best end 


3. Ditto, scrag end* 


7* Bieast 

, Head.flff. 

The Chine, or the I 
I Saddle, two Ixiins, I 
The llauifch is a I 
Leg, and part of( 
the Loin J 


VEAL. 


pet iU. 

1. Loin, best end 0 11 

2. Ditto, ohuinpend •• 0 11 


4. Knuckle, Hind*. 
The Whole Leg 

1 0 .■». Neck , best en<l • ■ 

0 18 8. Ditto, Scrag end 

The whole Neck 
'7- Blade Bdhe 

8. Breast, best cfhd 


Roasted (No. 35). , 

Ditto Diith> 

J i Roasted (No. .34). to make 

1 1 < Veal Olives (No. 510), Scotch 

(vL, I Collops (No.517’). 

'«■•••• *" 

nd OIL Iftoaated <No, 37). 

end 0 a "Ditto Ditto. 

**-| 0 TO Roasted.' * 


Qll nffoa»ted<No,37). 

- 0 . I "Ditto Ditto. 


Roasted.' 
i Stewed 


(No. 515); 


goflr (No. 517), to Curry 
(No, 497). 

Stewed (No. 515) ; to RagoOt 
(No. 517). 3 


9. Dlto, brisket end 0 10 | ^ 

10. Knuckle, Fore 0 7 Same as Hind Knuckle. 

The Head, with the Skin J Boiled plain (^o. 10), 

on, ftom 7s. to 15s. J Hash (Nos. 10 and 620) 


lucKle. 

(No. 10), to 


on, rtom 7s. to 15s. > Hash (Nos. 10 and 620). ^ ■ 

Ditto. ekinned,%s ^ • 

. f Fried (No. 90), Broiled (No. 



436 


MARKETING TABLES. 


In the foregoing Table, we have given the proportions of Bone to — the for- 
mer iv>t beiiig weighed till cooked,-— by which, of course, its weight considerably 
dig^inished. / 

These proportions differ in almost every Animal,— and from thl^.difSej^t manner 
in which they arc cut. ’ 

Those who pay the highest— 4o not always pay the dearest Pfioe. In f!^ thot3est < 
Meat is the cheapest ; — and those who treat a tradesman liberally, have a much better 
chance of being well served— than those who are <r>r ever bargaining for the Market 
Penny. In dividing the JoliUs, tber^is always an optwrtinity of apportioning the 
Bones, Fat^ Flaps. &c., so as to make up a variation of much more than a pinny 
per pound in most pieces — and a Butclier will happy to give the turn of his kni& 
hi favoif.’ of that Customer who cheerfully pays the fair price of tht article ho inir- 
chases t— ha\ e those who are unwilling to do so any reason to complain i Have they 
not invited such conduct ? . 

The ^Mhtp of Butchkh-Meat varies quite as much rJs the Prketpf it— at-sord- 
ing to its age— how it has been fed— and s pecially how it has been tn^ted the week. 
Iiefore it has 'been killed. The foUowyig statements were sent to us by a very re> 
spcctablc Tradesman :jr- 

BajAK is b(‘6t and citeapast from Michaelmas to Midsummer. Tlie Price, per pound, 
now varies from 4d. to 1«. ‘ 

Vaan ist«»rfrom March to July. /Tlie price vanes acconllng to the saaon and 
the supply— and the quality dlff'ers so much, that tho same JohUs now sell from 5d, 
to Ud. per ix)und. 

Mutton Chri^mas to Midsummer — the diftbrence In price l)etwecti 

the worst and the Ixat, now from M, to Ud. per pound. 

Giusa Lamu is heat from l^ter to June — H oused Lamb from Christmas to 
June: , * 

The Editor has for many years nuichased his Bnfchcr-Ment of Mr. Tbedw'Av, 
the corner of TKchlield afid Upper Mary-le-bime Street. 


— r— 

I 

POULTRY.., 


Poultry. 


Chickeni 

l^Urds with (^gs, 

^l^ls 

Capons 

Green Geese 

Geese v • - ■ 

Turkey Poults 

Turkeys 

Uuckl&gB V”' 

Ducks 


|wild*Duck/^--»^- 

Wk 

Te: 

Players 

f^arks 

IWheatears- • 

vnidPige^!! 

Tame ditto. 


Come mto Senatin. 


Ctjntinue, 


i Sining Chickens [To l.e had aV 

f Api^l 

^b 

(Dearest to AprJl, 

iMarch 

Septemlxlt^; 

April ^ 

S^ember 
MM •• 

jAil|e.-..t - 


tlie\ 

, year : f 

[TillJune • 

To be had aU the< 

year* .... .0 > ^ 

iltto 



tee|ffetidior 


.iTiUd% < 


'f A ,W 


Juh 
March 




TUI March 

• Ai.d during August. 

■ TU September 


Cheapest. 


November. 
December. 
November. ^ 

( October and 
November. 
[Ditto. 

Ditto. 

Ditto. 

Ditto. 

Ditto. 

Ditto. 

( December; 

J but the 
] flights are 
Uunoeriain. 


iDittca 

August. 
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as good a dish of any other sort for half the money. In this case the tradesman la 
frcouently condemned as an extravagant fellow, when* perhitps, he gets ifothlng, by 
^Ifig it. *It is people’s own fault that they have /i^h at such an extMnragailt pme : 
iTmasters or mistresBes were to go to market themselves, — i# one Sort was dear, 
they could have another : or, if not convenient to go thomselvds, desire the finh- 
monger to send a handsome disht tfie most setisonaMo and re&mnabfe, for sos^anyw 
persons.” 


VEGETABLES. 


The Public residing lu London, an^, other large Towns, are %equentl}^/ from 
want of regular information when th^ proper scasonn arrive for Vegetables, put to 
much inconvenience in attending thi/Atarkets, making unnecessary inquiries, &c. 

The following Lisit it is presumed, will afford mucii useful information to the 
Header ; — • 



r 


V 

A’arnes of Vegetates. 

€ 

Earliest time for 
4 Fotxrd. 

* 1 

Earliest 

Natural Grou th. 

Whin cheapest. 

Artichokeg! (No. 136) • • . 
Ditto tJertKakan (No. ll?) 

Angelica stalks, for ive-\ 
serving - / 

Asparagus (No. 123) 

« 

Beans, I'reoch or Kidneys 

1 ti 

J uly on to October - • . 
From Sept, to June 

Middle of May and\ 
whole of June — / 
Mid.rof April, May,\ 
June, and July •• • / 
En^ of June, or be-\ 
^ ^Iniing o( July •• • / 

September. 
Nov., Dec., & 


r 

:• { 

Begin, of Jan. | 

Early In FcK-J^ 

foil, months* 
June. 

June and July. 

August. 

September. 

July and Aug. 
Dec. and Jan. 

W indeoT beans, long pods ') 
and early kinds ...•■/ 


Juno 







Borcole, or .Seq^^h Cale, \ 


J^lJy 

Dec. and Jan. 

Feb. and Mar. 
July. 

August. 
OctolKir. • 

December. 

Aiiguft. 

July and Aug. 

November* 

June. 

or Kale ) 


Octiober . ... 4 . 

Mav Anri .Itinp » * e t * ■ t • 

Cahhoire /No. llHi 


^aUUnMv 1 J wi/s A AQl 

Tklf^A 


fogway IwnA V lUAv * •••♦•# • 
Iiilv Jinil AiiiBiiRf 

Ditto, White 


0 iiiy Aiiu • ■ • » « 

»■«••••••*• 

• •• »•••••••••• 

CSbrdoons 


Nov. aiur three fol\> 

.•••.a.. 


lowing months .. . / 
]^jiy .7 

It9 A««// •••••••• 

Cauliflowers (No. 123)..*. 

Celery (No.2«9)r 

Phervll * 


Begiiuiing of June — 
Jitto S<y»tembur 


t 


June. 

Mav* 

irfOm oaiaa 

rb»rvi) (fitet QMS 

s 

• ■»*•«••• 1 ■« F" "Sf 

'March, And through > 
ttte year -.i-.-.r A 
BegiDRing of July • • • • 
June, and through! 

the year J 

August, and through ! 

€ucuml)er6 (No. 135) — 

" \ 

Aug. and Sept. 
Seid. and Oct* 

Sept., and two 
toll, months. 

Nov. and Deo. | 
June, July, & 1 
August. ' 

Oct. and Nov. 

/ 

JEsDOl Yc ••••. 

1 Eschalots for keeping! 

\ 

( 

• (No. 402) / j 

/ 

Sq>t. and six montlu \ 


\ 

after / 

^CLvIXCc# viOSB • 

C*a4A4 tf'^<sl%WiasWA 



uttio, \.auDage 

Onlnna ffXT IrMmlTKV ...... 



^pYll J 

Aug. Sept.eind fol-! 

vlllHlliJl lor •••••• 

c 

\ 

lowing months / 

— 
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Marliest timc/ot 
Forced. 


Earliest 

S'atural Growth, 


j fVMen eheSp^^t. 


Parsley (No. 261) | 

P;trsijpp3 ( No. 1 28) • • • * * | 

Pease (No. { 

Potatoes (No. 102, &c.) • • March • • • • • | 
Iladi^J•cs Beg. of March^ 


Ditto, Turnip, Keil and \ 

While j 

Ditto, niack .Spanish 

.Small S?iad (No. 372) • • • • 

Salsify 

Scurzonera 

Sea Kale (No. 124) 

Savoury Cabbage 

Sorrel 

Spinage, Spring - - 

Ditto, Winter 


Feb. and through \ 

the year j 

Oct., at^ continues 

♦ until May > 

June, July, and fot-\ 
lowing months • ■ . j 
May, and through S 

the year f 

End of ;Mlirch, andS 
following months . J 

Oitto 

Aiigust»«and f(.)llow-\ 


Feb. and Mar. 
July. 

August, and 
foll.^onth. 
Juno. 

May and June. 
June. 


Dec. and Jan.- • 

{ 


Ditto Tops (No. 132) 

Ditto for Salad 

Ditto, Welch • ••’• 


4ng months j 

All the ye.ar 

jUily, August (f 

July, August 

April and May ....... 

S^t., aiM fuVowl!hg> 

montijfis J I 

AH the year 

^fkreh, April, and\ 
followingononths . > 
OcU, Nov., .and fi)l»\ 
loi^g months ...f 
May, June, an<^ fol-\ 
lowing months • > • > 
March, April, and\ 

May / 

. April and May \ 

. February f 


September. 

May and June. 

August. 

August. 

May. 

Nuvembj|7. 
June aifU July. 
Juno and July. 


June and July. 
April and May. 
June and Jui^. 


The foregoing Table was written for this > 


( Mr. Butler, Herbalist and 


Seedsman, opposite Henrietta Street, Covent Gaid^if Market, to whom the Public 
are indebted for No. 461. _ • 


. ’ * 

The above. Tables are one the Editor’s most suc- 
cessful efforts to improve THE|^coNOMr of Domestic 
COMFOIIT. • • I * ^ 

If the Reader has foT4,nd that the, professions in liis 
Preface hava b^cn realised in hisi* Receipts, — the Time 
he has devoted to this Work could not have boeii l^jtter 
employed. 
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r 

COMPRISj^NO 

DIRf.CTIONS FOR MAILING 
PASTRY, PRESERVES. BREAD, PUDDINGS. 
PICKtES, &c. &c. 

A 

■ — j , 

JPuff Paste — (No. 1 ), 

• • ^ 

To a pound ^.nd 9 quarter of sifted Flour rub gently in 
with the hand half & pound of Fre&h Butter ; mix up with 
half a pint of Spring-water ; knead it well, and set it by 
for a quarter of an hour; then roll* it Qut tjiin, lay on it, 
in small pieces, three quarters of a pound more of Butter, 
throw on it a little Flour, double^it up in folds, and roll it 
out thin three tiroes, and set it by for about an hour in a 
cotd place, 

• 

Paste for Meat or Savoyry Pies— (No^ 2 ). 

* Sift two pounds of fine Flour to one and a half of good 
Salt Butter, break it intoMsmall pieces, and wash it in 
cold water ;»rub gently together ^e Batter antj Flour, and 
haix it up with the Volk df three Kggs, beat together with 
a Spoon ; and nearly a«pint of spring-wate^, roUdt out, and 
double it, in folds throe times, and it‘is ready. 

« 

Tart Paste for Family Pies — (No. 3). 

Rub in with the hand half a pound of Butter into’ one 
pound and a quarter of Flour, ^nix it with half a pint of 
Water, and knead it well.*' ^ ^ 
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% Sweety or Short and Crisp Tart Paste — (No^4). • ^ 

• TJp one poimd and a quarter of fine Flour ndd ten 
ounces of Fresh Butter, the Yolks of two Eggs beat, and 
three ounces of sifted Loaf Sugar, mix up together with 
half a pint of New Milk, gnd knead it well. See No. 30. 

N.B. TRis Crust is frequently Iced. * 

1?AISED PiftS — (No. 5). 

Put two pounds and a hal? of Flour ton the Paste- 
board, — and put on the fire, in a*5auce-pan, three quarters 
of a pint of Water, and half a* pound of go»d Lard: — 
when the water boils, make a hole in the, middle of 
flour, pour in the water and lard by^fl(?gtees, gently i^ix- 
ing the flour with it with jf Sjppon, and when it is%cll 
mixed, then knead it with your nands tiil it becomes stiff; 
dredge a little Flour to prevent iu sticking to thft board, 
or you cannot make it look smooth : — do*not roll it with 
the Rolling-pin, — but^'oll it with your hands, about the 
thickness of a quart yot ; cut it into, six pieces, leaving 
a little for tho covers, — put one hand in the middle, and 
keep the other close on jthe outside till you have worked 
it cither in an oval or a round shape; — have your meat 
ready cut, and seasoned with Pepper and Salti — if Potk, 
•**but it in small sliC#"*'* *ho Griskin is the besufor pasties: — 
if you use Miitto , ':>ii It in, very nfeat cutlets, anS put 
them in the Pics you ‘make them ; roll out the covers 
with the Rdlling-pin just the size of the pie, wet it rountt 
the edge, put it on the pie,^ and ^yress it together with your 
thumb and ^nger, a»d tl^n cut* all round with a pair of 
scissors quite even, and pinch them inaide and out, an(f 
bake thetataq hour and a half. 

Pasfe for Boiled Puddings — (No. 6).^ * 

Pick and chop very find half a pound of Beef Suet, adcl 
to it*one pound and ii quarter of Flour, and a little Salt; 
mix it with half a pint ofWVIilk or Wate^, and beat it well 
with the Rolliug-*J)iii, to *incorj^rate the suet with the 
flour. « , * 
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• Paste for stringing Tartlets^ ^c. — ^'(No. 7). ^ 

^ « 

Mix widi your hands a quarter of a pound of F’louf, an^ 
ounce of fresh Butter, and a little cold water ; rub it well 
between the board I'.nd your hand till ill begins to string ; 
cut it into small pieces, roll it put, and draw ijt into*fine ^ 
strings, lay them across your Tartlets in any^device you 
please, and bake fhem immediately. ^ 

« f 

Phste for Croquant^^-or Cut Pastry — (No. 8). 

€ 

To half a pound of fiite Flour put a quarter of a pound 
of sifted L^af Sugar ; mbc it Y^ell together with Yblks of 
Eggs till of ^ good stiffness. 

« . c 

* Veniso7i Pasty — (No. 9). 

I 

Tak^ a Neck, Shoulder, or Breast of Venison, that has 
not hung too long, bone them, trim olF all the skin, and 
cut it into pieces two inches square, and put them into a 
stew-pan, with three gills of Fort Wine, two Onions, or 
a few Eschalots sliced, some Pepper, three blades of 
Macc, about a dozen Allspice, and enough* Veal Broth to 
cover it ; put it over a slow fir<?, and let it stew till three 
parts done : put the trimmings into another sauce-pan, 
cover it whh water, and set it on fiye. Take out the., 
pieces you intend for the pasty, and puf lhem into a deep 
dish with a little of their Liquor, and set it by tty-cool t 
' ^en add the remainder of the LiqtKA* to tbig I^nes afid 
Trimmings, and boil it till tbe Pasty is ready,— theq cover 
the Pasty with paste like No. 5 ; ornament the top, 
sand bake it for two houfS in a^slo\\r Ov6n j Imd be'fbfe it 
is sent to table, *pour in a sauce 'made with the gravy the 
venison was stewed ifl,, strained and sj^'mmpd'frce f^ota 
fatr sortie Pepper, vSalt, half a gill of Port, the Juice of 
half a Lemon, and a little Flour and Butter to thicken iL 

Mutton or Veal Pie — (No. 10). . . 

Cut info chops, and^trim Seatly, and cut away thfe 
greatest part of the fat of a Lorn, or best end of^a Neck 
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» 

of Mutton (the former 4he best), season them, and lay 
th^m in a pie-dTish, with a little Water and half a gill of 
Mushroom C&tchup (chopped Onion and Potatoes, if aj)- 
^rovad); cover* it with Paste (No. 2), bake it two' hours; 
when done, lift up the^crust from the dish with a knife, 
poigj out all the gravy, let it stand, *and skim it clean; 
add, if waj^ted, some moFe seasoning; make it boil^ and 
pour it into the Pie. 

V^AL Pie ma^ be made of the brisket part of the 
breast ; but must be parboils! Jfirst. 

Hare Pie — (No. li)* 

Take the Hare skinned ^n4 washed, cut it Into pieo^^s, 
and parboil it for two minutes to cle^ns^ if, wash it well, 
and put it in a stew-pot with six Esclialots chopp^Jj a 
gill of Port Wine, a small tju'^iftity of Thyme, Savoury, 
sweet Marjoram, and Parsley, tied in a Iflinch, four^Cloves, 
and half a dozen Allspice; cover Veal Broth, and 

stew it till half done; nick out the prime pieces, such as 
the Back, Legs, <&:c, ^leaving the remainder to slew till 
the goodness is qiytc extracted) ; take the parts preserved* 
and fill them into a dish with some water, and cover it with 
Paste as No. 2, bake it aa hour, strain the gravy from the 
trimmings, thicken it a little, and throw in half a gill of 
^J^ovt, the Juice of htlf a Lemon, and pour it mto the Pie 
boiling hot ; — line the bfittom of the dish wfth Hare i5tufF- 
ing (No. 379), or make it into Forcemeat Balls, 

‘•PiEs of^Game»and Wild I^iwl are made in lilwo- 
manner ; — and as the following receipt for Pigeon Pie, 

Savouii'^* Pies, Pasties, atJ?> Patties — ^N o. 12). ^ 

The piquance of Pies*may be rejjulat^l ad libitum y by 
sprinkling 1;h6 ar^icles.with Zest (No. 255), Curry-Powder 
No. 455, and see Nos. 457 and 459), or by c^vhring the 
bottom of the dish with any of the Forcemeats enumor 
rated in Nos. 373 to 385* and making it into Balls ;*lay 
one Ving of these, and another ’of hard-jjoiled Eggs out in 
halves, round the ^ top of jthe pie; and instead of putting 
in water, put strong gravy^ Aftei the pies are baked, pour 
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in thraug^h a funnel any of the various Gravies, Sauces, 
&c; — '^ufBes, Mushrooms, Wine, Spices, Pickles, Stz. 
ikft also added. See sQso Nos. 396 to 402!. 

Mem. — These are dishes contrived rather to excite'Ap-*^ 
petite than to satisfy it. Putting, Meat or Poultry into a 
Pic is certainly the very \<or8t way of cboking it; — h is 
often^ baked to rags; — and very rarely indeed does a 
Savoury Pie come to table that deserves to be introduced 
to the Stomach. ^ « 

! f 

> Pigeon or Litrk Pie — (No. 13). 

Truss half a dozen finedarge Pigeons as for stewing, sea- 
son them w/th Pepper awJ Salt ; lay at the bottom* of the 
■dish a Rump -Steak of about a pound weight, cut into 
pieces and trimmed neatly, seasoned, and beat out with 
a cwjpper ; on it lay ‘the ,Pig€tf)ns, the Yolks of three l^gs 
boiled bard, and gill of Broth or Water, and over these 
a layer *of Steaks,' wet, the edge of the dish, and cover it 
over with Puff ^aste (No. 1), or the paste as directed for 
seasoned pics (No,*'2); wash it over with Yolk of Egg, 
jmd oiliament it with leaves of paste aAd the feet of the 
Pigeons; bake it an hour and a haFi in ti medorate-heated 
oven : before it is Sent to table make an aperture in the 
top, and pour in «ome good Gravy quite hot. 

* - Giblet Pie^(So. 14)., 

ClSan well/ and half stew two or three sets Goose 
Giblets ; cut the Leg two,— r* the Wing and Neck ir^o 
^ three, — and the Gizzard ihto four pieces; ^preserve the 
liquor, and set the giblets by till cold, otherwise the heat 
of the giblets will spoil tlR, paste you pover the pie with : — 
^hen season the Ajhole with black pepper and &lt, and put 
them into a deep dii^ ; cover it with paste js directed 
in ?jo. 2, rub it over with yolk of Egg, oflianiient and bake 
it an houf and a half in a moderate oven : in the mean- 
time take the liquor the giblets ^ere stewed in, skim it free 
from fat, put it over a 6re in a clean stew-|>an, thicken it 
a little with Flour^^and ButW, or Floor and Water, season 
it with Pepper and Salt, and tfee Juice, of half a Lemon, 
add a few,,drops of brawniug, strain it through a fine sieve. 
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and wh^ you take the pie from the oven, pour some of 
thif into it through a funnel. Some lay in the bottom of 
the dish a moderately thick Rumf -Steak : — if you hafe 
any Coid Game oi Poultry, cut it in pieces, and add it to 
the above. , 

, Rump-Sieq^ Pie — (No. 15). 

Cut three pounds of Rump-Steak (that has beenTcept 
llllt^idcr) into piencs half as big as youf hand, trim off il 
the skin, skiews, and every part which has not ipdisput- 
able pretensions to be eaten, and beat them Afith a chopper. 
Chop very fine half a dozen Eschalots, and add them to 
half announce of Pepper and Salttinixed, strew ^ome of the 
mixture at the bottom of the elish, then a layer of Steak, 
then some more of the mixture, and S9 on tfli the dish*is 
full ; add half a gill of Muslyoom Catchup, and the aahoe 
quantity of Gravy, or Red Wine; cover^it as in the pre- 
ceding; receipt, and bake it two hourj. • 

N.B. Large Oysters, parboiled, beaikled, ,and laid alter- 
nately with the Steaks,*—' their liquor f educed and substi- 
tuted instead of the Catchup and Wine, will be a vmiety. , 

Chicken Pie — (No. 16). 

Parboil and then cut neatly two Young Chickens — 
dry them — set them over a slow fire for a few minutes— 
►'have ready some Stuffing or Forcemeat ("No. 374 or 
No. 375), lay it at the bottom of the dish, and place m the 
CJ^ickens upon it, and with it some^ieces of dressed Ham ; 

* cover it witlii Paste ^o. 1). Bake it from an hour and 
half to two hours, ^ — when sent to table, add some good 
Gravy, well seasonetj^ and not tc^ thick. 

Duck Pil is made in IRce maimer, only substituting the# 
Buck stufi^nff (No. 378)^ instead of the Veal. 

N.B. fhelbofe may be put into a raised French Crust 
(see No, 18) and Baked ; when done, take off thy^op^and 

put a ragoht of Sweetbread to the Chicken. 

• • 

• Rabbit Pie — (No. 17). 

Made in the same way ;Jbut make a h^rcemcat to cover 

the bottom of rtic 5ish, by^pouridlng a quarter of a pound 

• • • 
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of boiled Bacon with the Livers of the Rabbits; some 
Pepperc.and Salt, some pounded Mace,' some chopped 
Parsley, and an Esclmlot, thoroughly beaten together; 
and you may lay some thin slices of ready^dressed Hamr 
or Bacon on the top of your Rabbits. “ This Pie will 
ask Two l)ours baking,” rsays Mrs. MAry Tillinghast^, in 
page 29 of her 12mo. vol. of*Rare Receipts^*1678. 

Raised French IPie — (No^ 18). 

Make about two pounds of Flour into a Pastej as directed 
(No. 5); — knjacl it wellfand into the shape of a Ball, — 
press your thumb into the centre, and work it by degrees 
into any shape (oval or round is the most gener&l), till 
about live inches high, — put i£ on a .|heet of paper, and 
liR it with coirsQ Flour or Bran, — roll^tiut a covering for it 
abCg^,t the same thickness as^.the sides, — cement its sides 
with the yolk of Egg,-L<;ut the edges quite even, and 
pinch it round with the finger and thumb, — yolk of Egg 
It over with pasVi-t>rush, and ornament it in any way 
fancy may direct, with the same kiad of paste. Bake it of 
a fine*brown colour, in a slow oven; and when done, cut 
out the top, remove the Flour or Bran, Inrush it quite 
clean, and fill it up with a Fricassee of Chicken, Rabbit, 
or any other Entree most con\\3nient. Send it to table 
with a Napkin under. 

^ • Raised Ham Pie — (No. \9). 

Soak a small Ham four or five hours — wash and scraj>e 
• ^ well — cut off the Knifckle, and boil ft for hajf an hour — 
then take it up and trim it very neatly — take off the rind 
and put it into au oval s^w-pan, with a pint of Madeira or 
^herry, anh enough Veal stocK to cover it.^’ Let it stew 
for two hours, or^till three parts (Tone — take it out and set 
it in a cold place— then raise a C^ust a« in •the* foregoing 
rec^pt, large enough to receive it — put in the Ham — and 
round it \h6 Veal Forcemeat — cover and ornament — it 
will take about an hour and a hhlf to bake in a slow oven : 
when done, take thfe cover — glaze the top, and 'pour 
round tlie followfng sauce, viz.« take tjie liquor the Ham 
was stewed in — skim it filee from Fat — thicken with a little 
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Flour ajid Butter mixed together — a few drops of Brown- 
ings and sonic Cayenne Pepper. » • 

P.S. The atiove is, I think, a good way of dre^sing^a 
Smalt Ham, ana has a good effect cold for a Supper. 

^ Veal^and Ham — (Nk). 20). 

Take tu*g pounds of Veal Cutlet — cut them in middling- 
sized pieces — season with pepper and a very little*salt; 
likcii^isc one of Ra# or Dressed Ham o«t in slices lay it** 
alternately tin the dish, and put some Forced or ^Sausage 
Meat (No. 374, or No. 375) at the top, wijh some stewed 
Button Mushrooms, and the yoMcs of three Eggs boiled 
hard, and a gill of water; thfii prctCeed as with IJump-Steak 
Pie. 

N.B. The best eiid of a Neck is th® fi»c part for a Pie, 
cut into chops, and the Chfii^ Bone faken away. 

Raised Pork Pie — (No. 21). 

Make a raised crust, of a gootl size, ,with paste (as 
directed in No. 5), about four inches Ifigh, — take the rind 
and Chine Bone from a Loin of Pork, cut it into •chops, 
beat them with a #hop|)er, season them with pepper ancl 
salt, and till your Pie; put on the top and close it, and 
pinch it round the edge, fub it over with yolk of egg, and 
beike it two hours with a paper over it, to prevent the crust 
iVom burning. When dqpe, pour in some good Tjtravy, wUh 
a little ready-mixed Mustard (if approved). * • 

kN.B. As the above is generall)Leaten cold, it is an ex- 
cellent fephet for a journey, ana will keep for severaV" 
days.# ’ 

pa — (I^. 22), 

Take about half a pound- each,— skin, wash, and 
trim off the Vi n •with .a pair of scTssors,— cut them into 
pieces three inches long, season them with pepper^n(f*salt, 
and fill your dish, leaving^out the Heads and 'fSits. Add 
u giU of water or Veal Broth, cover it with Paste (No* 2^, ^ 
rub *it over with a Paste-Brush dipped in yolk of egg, 
ornament it with fOme ofjthe same past?, bake it an hour, 
and when donft, make a hple in flie centre, and ^our in tTie 
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following sauce through a funnel : — ^The trimmings boiled 
half'll pint of Veal Stock, seasoned with and ^t, 

a'table-spoonful of Lemon-Juice, and thic)cened with flour 
and water, strained through a fine sieve — add it jibilin^ 

hot. * ' 

■ - ,1* 
Raised Lamb Piet — (No. 23). / 

Bone a Loin of Lamb, cut into cutlets, trim them very 
nicely, «and lay thchi in the bottom of aSitew- or frying pan, 
with an ounce of Butter^ d‘ tea-spoonful of LLmon-Juice, 
and some pepjer and salt : put them over a fire, and turn 
them and put them to cbol ; then raise four or fivp small 
Pies with Paste (as No. ^3), about the size of a I'ea-cup, 
pyt some Ve?il Forcemeat at the bottom, and the Cutlets 
upon it ; roll oilt'tfij top an eighth of an inch thick, close 
anff^pincli the edges, bake them half an hour, and when 
done take off the top, and pour in some Good Brown 
Sauce. * t 

, 4 . 

Beef -Steak Pudding 24). 

« Gef Rump-Steaks, ,not too thick, beat them with a 
chopper, cut them into pieces about hehf the size of yotir 
hand, and trim off' all the skin, ^inews, &c. ; have ready an 
Onion peeled and chopjicd fine, likewise some Potatoes 
peeled and, cut into slices a quarter pf an inch thick, rub 
the inside of, a Basin or an oval 'plain fhould with Butter’,'^ 
sheel it with paste as directed for Boiled Puddings (No. 7); 
season the Steaks with ^^epper, salt, anji a little grated N*at- 
"“meg ; put in a layer of Steak, then anothei*’ of Potatoes, 
and so on till it is full, occasionally throwing in part of the 
chopped Qnion ; — addNto itihalf<a gill qf Mushroom 
♦Catchup, a tabl?.-spoonful of Lqmon Pickle, and half a 
gill of Water or Veal tBroth ; roll out a tO{^ end close it 
well to prevent the water getting in'; nn%e a clean cloth in 
hot wate^,. sprinkle a little flour over it, and tie up the 
Pudding ; have ready a Isirge pot of wat^r boiling, put it in, 
and boil it two hours and a half; take it up, remoye the 
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VolauVent — (No. 25). 

I^bll off Tart; Paste (No. 3) till about the eighth* pf 
inch thick : thens with a Tin Cutter made for that purpose 
(about the size of the bottom of the dish you intend send- 
ing to cut opt the* shape, and l|y it on a baking^^ 

plate* with paper, rub it over wilh yolk of egg’; roll out 
good Puff I^ste (No. 1) an inch thick, stamp it with* the 
same Cutter, and lay it on the Tart Paste, then take a - 
Cutt^ two sizes smaller, and jress it in* the centre \iearly 
through the ruff Paste ; — rub top with yolk 6f Egg, 

and bake it in a quick oven aboujt twenty tninutes, of a 
light brawn colour : when done, take out the paste inside 
the centre mark, preserving ‘the tbp, put it on $. dish in a 
warm place, and when wanted, fill it witjj a White Fricassee 
of Chicken, Rabbity Ragout. of Sweetbread, or any o^r 
Entree you wish. • • 

Oyster Patties — (No^. 26j. • 

Roll out Puff Paste a quarter of an^inch^ thick, cut it 
into squares with a knife, sheet eight dr ten Patty Pans, 
put upon each a bit of bread the size of half a walnuf ; roll • 
out another lay«r oPpasfe of the same thickness, cut it as 
above, wet the edge of thj bottom paste, and put on the 
top, pare them round to the pan, and notch them about a 
dozen times with the^back of the knife, rub them lightly 
^wllh yolk of egg, b^ke tham in a hot oven abput a quarter 
of an hour : when done, take a thin ^ice off the top, then, 
with a small knife o^ spoon, take cupt the bread and the 
inside paste, leaving the outside quite entire ; then parboil 
two d««en of Large Oysters, strain them from their liquor, 
wash, beard, ||nd cut diem into fdor, put them ipto a stew- 
pan with an ounce of Buf^r rolled in Flopr, haJf a gill of < 
good Creauif little grated Lcmon-p|el, the Oyiter liquor, 
free from sedimenf, reduced by boiling to one half, sj^me 
Cayenne Pepper, Salt, and a tea-spoonful of Lerupn-juice ; 
stir it over^ fire firf|i minutes, and fill the Patties. 

• Lobster Patties — (No. 27). 

Prepare the Patties as ii{ the last receipt. Take a Hq:i 
Lobster alreadyliioiled — pigk the*meat from the^Tail and * 
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Claws, and chop it fine; put it into a stew-pan, with a little 
of th^. inside spawn pounded in a mortar" till quite smooth, 
'an ounce of fresh Butter, half a gill of Gream, and half 
a gill of Veal Consomme, Cayenne PepJjer, and i8alt,^a 
tea-spoonful of Essence of Anchovy, the same , of Lemon- 
juice, an(J a table-'^poon&il of Flour and water: stewjt five 
minutes. • < 

f 

Veal and Ham Patties — ;(No. 28;. 

« c ^ 

Chop about six ouncesiof ready-dressed l^an Veal, and 
three ouncesiof Ham very small, — put it into a stcw-paii 
with an ounce of Buttei; rolled in flour, half a gill of Cream, 
half a gill of Veal Stocky, a little grated Nutmeg and Lemon- 
peel, some Cayenne Pepper and Salt, a spoonful of Essence 
6f Ham and l,^env)n -juice, and stir it over the fire some 
tlls>e, taking care it* does no^iburn. 

ChicHn and itam Patties — (No. 29). 

Use the White. Meat from the Breast of Chickens or 
Fowls, and proceed as in the last, Receipt. 

Ripe Fruit Tarts — 30). 

Gooseberries, Damsons, Morrello Cherries, Currants 
mixed with Raspberries, Plurasf Green Gages, White Plums, 
&c. should be quite fresh picked, and washed. Lay them 
ih the dish with the centre highest, tmd about a quaiterrf)i£ 
a pound of ‘Moist or Loaf Sugar pouhded to a quart of 
fruit (but if quite ripe they will not require so much) ; add 

iitJI^ water — rub fiie edges of the dish^witji yolt ofc 
Egg — cover it with Tart Paste (No. 4), about half inch 
thick — press your thuno^ round the rim, and close il well ; 
^ pare it roilnd with a knile, mal.e a hole in the sides below 
the rim,— bake'it in a moderate - heated oven; and ten 
minutes before it is dbne, take it out and ice it,* and return 
it to the oven to dry. 

doing for Fruit TartSy Pi{ffky or P<^ry — (No. ^1). 

Beat up in a half-pint mog the Wtite of two Eggs to a 
solid Froth ; — l&y some on tj^e middle of the Pie with a 
paste-brush, — sift over plenty of pounded ^ugar, and press 
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it down with the hand,. — wash out the brush, and splash 
by clfjgrees with water till the Sugar is dissolved, — a«d put 
it in the ovep ten minutes, and serve it up cold, * * 

Apple Pie — (No. 32). 

Tate eight Russrtings, or Lemon Pippin Apples, — pare, 
core, and qit not smaller 4han quarters ; place them as 
close as possible together into a pie-dish, with four Clones ; 
rub together in a onortar some Lemon-Peel, with four 
ounces of go#d Moist Sugar, and, if agreeable, ad^ some 
Quince Jam, — cover it with Puff Paste, — baj^e it an hour 
and a quarter. (Generally eaten Viarmj) 

Apple Tart CreAme^ — (^o, 33). • 

Use green Codlings, in preference tQ» aay bther AppM, 
and proceed as in the last Reof ipt. When the pie is dotih, 
cut out the whole of the centre, feaving the edges ; when 
cold, pour on the Apple some rich boiled Custard, and 
place round it some small leaves of^ puff pjiste of a light 
colour. • ‘ 


TartletSy such as are^made at the Pastry Cooks — 

• (No, 34). 

Roll out Puff Paste (Kb. 1) of a quarter of an inch 
thick, cut it into pieces, and sheet pans about the size of a 
•Cijown piece, pare^thfim found with a knife, find put *a 
small quantity of Apricot, — ^Damson, — RaspbeVry, — Straw- 
beri;y, — Apple, — Marmalade, — or any other kind of Jam 
^No. 92),*in the centre; take Pasw (No. 7), and jjlring 
them gjossways, bake them from six to ten minutes in a 
quick oven : they sho|^ld be of a ^^ry light brown colour. 


French Tart of Preserved Pruit — ^1[No. *35). ^ 

Cover a^TFl&t Dish, .or Tourte I^n, with Tart Paste 
(No. 4), about an eighth of an inch thick, roll iSut^uff 
paste (No. 1), half an inch thick, cut it out in*strips an 
inch wide, wet thev^art Paste, and lay it neatly round 
pan by way of a rioi; fill the centre with Jam or Marma- 
lade of any kind, ornameijt it with small* leaves of Puff 
Paste, bake it half an hour,^and sdhd it to table cold. 
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N.B, The above may be filled before Ae Puff Paste is 
l£»id on, neatly strung with Paste, as No. 7, and the rim 
put Over after.. 

Obs, — The most general way of sending Toifttes*\o 
table, is with a Croquante of Paste (No. 8G), or u Caramel 
of spun Sugar (N6, 85),«put over afte^ it is baked. 

' Small Puff's of Preserved Pruii—(flo, 36). 

Koil out, a qtiarter of an inch thick, good puff Paste 
^No. 1), and cut it into ^eces four inches Square, lay a 
small quantity of any kind of Jam on each, — double them 
over, and cut them iftto square, triangle, or, wjth a tin 
cutter, h«lf moons, — Ifiy them with paper on a baking- 
Ijlate, — ice them (as at No. 31), — bake them about twenty 
ipinutes, taking'cltre not to colour the icing. 

* Cranberry *tart — (No. 37). 

Take Swedish, American, or Russian Cranberries, pick 
and wash them in Several waters, put them into a dish, with 
the juice of half a" Lemon, a quarter of a pound of Moist or 
pounded Loaf Sugar, to a quart of Cranberries, Cover it 
with Puff (No. 1) or Tart Paste (No. 4), and bake it three 
quarters of an hour ; if Tart IJaste is used, draw it from 
the oven five minutes before it is done, and ice it as 
No. 31, return it to the oven, and it to table cold. 

» * Mince Pies — (No. 38). 

Sl^t with Tart P^ste (No. 4) half a dozen of tin pans 
of al^’sizc you please — till them with Mince Mea'r (No. 39),* 
and cover with Puff Paste, a quarter of an inch thick,— trim 
round tlie^ edges with a'^ knife, make an apei;nirc at the top 
with a forlc, bak,e them in a moeJefate-heated^ven, and send 
t^em to table hot, fi(st removing the tin. ^ „ . 

N.B. Some throw a little sifted loaf kugar over, 

^ Mince Meat — (No. 39). // 

'Two pounds of Beef Suet, oieVed anil^bopped fine ; two 
pounds of Appl^. pared, cored, and minCed ; three pOnn^of 
(Currants, washed and picked ;ibne ponnd of Raisins, ^tbned 
and chopped fine ; one**poun4 of good Mbist Sugar ; half 
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a pound. of Citrqn^ cut into thin slices; one pound of 
Candiicd Lemon and Orange-'Peei, cut as ditto ; two pounds 
of ready-dressed^Roast Beef, free from skin and gnstlef 
au^ dropped fine; two Nutmegs, grated; one ounce of 
Salt ; one of ground Ginger ; half an ounce of Coriander 
Seeds^ half an ouncfe of Allspice ; *half aii ounce of Cloves ; 
all ground l\ne : the juice tfC six Lemons, and their ri^nds 
grated ; half a pint nf Brandy, and a pint of sweet Wine. 
Mix tile Suet, Appl?, Currants, Meat-Pltims, and Sweet- 
meats, well together in a large p&u^ and strew in the^ Spice 
by degrees: mix the Sugar, Lemon-Juice/ Wine, and 
Brandy, ^and pour it to the other ingredients, and stir it 
well together — set it by in dose-covered pans in a cold 
place ; when wanted, stir it up from the bottqm, and ad^ 
half a glass of Brandy to the quantity y Oh 'require. , 

N.13. The same weight of Tsipe ifi frequently substku'^d 
for the Meat, and sometimes life yolks tof Eggs boiled 
hard. « * 

The lean side of a Buttock, thoroughly roasted, 
is generally chosen for Mince Meat. 

^Cheesecakes — (No. 40). ^ 

Put two quarts of New ]Vjilk into a stew-pan, set it near 
the fire, and stir in two table-spoonsful of rennet : let it 
stand till it is set. This will take about an hour^; break it 
•^vell with your band, and kt it remain half an.hour longer, 
then pour off the whey, and put the curd into a coland^ to 
drain ; when quite dry, put it in a^ortar, and pound it 
‘quite smooth, ^heu &dd four ounces of Sugar, pounds and 
sifted i(^and three ounces of fresh Butter^ oil it first by 
putting it in ^ little pottiDg-pot,^nd setting if near the 
fire ; stir it all, well togetjilr : beat the yqlks or four EIggs i 
in a basin,wtlf a little Nutmeg grated. Lemon -Peel, and a 
glass of Brandy : &dd this to the curd, with two ounc^ of 
Currants, washed and picked — stir it all well tc^tlier — 
have your tins ready lined ^ith Puff Paste (No. 1), about., 
a qua|ter of an m^iF^hick, them all rourid the edge, 
and fiU'each with die curd. Bake them tgrenty minates. 

When you have company ♦ and^want a variety,, you can 
make n j^ould iff Curd ahd Cream, by putting«^e curd 
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in a Mould full of holes, instead of the colander ; let it 
stand <for six hours, then turn it out very carefully cn a 
dish, and pour over it half a pint of good (^ream sweetened 
with Loaf Sugar — ^and a little Nutmeg. What there *is 
left, if set in a cool place, will make excellent cheesecakes 
the next day. ' • ' ' 

" Lemon Cheesecakes — (iio. 41). 

Orate the rind of three, and take the'juice of two Lo.nons, 
and mix them with three 'Sponge Biscuits, skx ounces of 
Fresh Butter, v four ounces of sifted Sugar, a little grated 
Nutmeg and pounded Cinnamon, half a gill of Cream, 
and three Jiggs well beaten, wprk thcfn with the hand, and 
fill the pans, which must be sheeted as in the last receipt 
with Puff PasU," imd lay two or three slices of Candied 
LeifiOp-Peel, cut thin, uporicthe top. 

t 

Ordnge Cheesecakes — (No. 42). 

To be made in the same way, omitting the Lemons, and 
using Oranges instead. »• 

d 

* Almond Cheesecakes 45). 

Blanch six ounces of Sweet, and half an ounce of Fitter 
Almonds ; let them lie half an hojir in a drying stove, or 
before the fire ; pound them very fine in a mortar, with 
two table-spoonsful of Rose or .Orange Flour Water, to 
prevent them from oiling; set into a stew-pan half a 
ppuud of Fresh Buttei^^ set it in a warm place, and cream 

very smooth with the hand, and add^lt to Vhe Almonds, * 
with six ounces 6f sifted Loaf Sugar, a liltlegrated L.jnon- 
Peel, some good Cream, \lfour Ep;gs;trub all ^well together 
,with the ^stlej. cover a patt;^pan with Puff Paste; fill 
in the mixture; ornan^ent it with slices of Can4i/^d Lemon- 
Peel and Almonds split, and bak'C it half^an hour in a 
brisk ov\jn. 

^Mille PeuilUs^ or a Pyrant^ of PdJSg^ — (No. 44). 

Roll out Pulff paste (Ho. 1) Jialf an inch thick ; cut out 
. with a cutter made for^the purpose, ki the shape of an 
oval, octagon, square, diamond, qr any other fqm* and 
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to be got of most tinmen)^ observing to let the first piece 
be as large as |he bottom of the dish you intend sanding 
it to table on : tl|e second piece a size smaller, and so ou 
in^proj^ortioD, till the last is about the size of a shilling; 
lay them with paper on a« baking-plate — yolk of egg the 
top -*-and bake them of a light brown colour: take them 
from the pa^r, and when c51d put the largest size in^the 
dish, then a layer of Apricot Jam; then the next size, a 
layer ^f Raspberry^ Jam, and so on, ^^arying tho Jam 
between eacll layer of Paste to Ihe top, on which place a 
bunch of dried fruit, and spin a CarameU(No, 85) of 
Sugar o^er it. ^ ' 

• * « 

Brunswick Tourte — (No* 45). 

Make a crust as for Vol au Vent (No: 425) ; pare 
core with a scoop eiglit or ten»GoUlen *Pippins ; putkth^m 
into a stew-pan, with a gill of Sweet )|Vine, and four 
ounces of sifted Loaf Sugar, a bit of Lemon- Peel, a*small 
stick of Cinnamon, and a blade of Mact? ; stew them over 
a slow fire till the Apples are tender; set them by : when 
cold, place them in the Paste, and jiour round them *some 
good Custard (No. 53). * 

Blmcmang€‘^(No, 46). 

Jioil for a few miimtes a pint and half of New Milk, with 
an ounce of picked* Isinglifffis (if in summer, one ounce pnd 
a quarter), the rind of half a Lemon peeled very thin, a 
^Jittlfe Cinnamon, andii blade of Maofc, and two and a half 
ounces of Lump Sugar; blanch and pound eight or ten 
Bittei^ and half an ounce of Swet Almonds very fine, 
with a spoo^d of Rdse \^ater, and mix therti with the 
Milk; strain it through »a lawn* sieve o# napkin into a 
basin, \vith*ha’if a^pint of good Cream. Let it stand half 
an hour; pour it into anotlier basin, leaving the s^yclin^ent 
at the bottom, and when nearly cold fiU it into mioulds : 
when wanted, put ypyr finger round the mould ; pull qjut 
the bkincmange; it in thi centre of a dish, i^nd garnish 
wiUi .slices of Orange. • 

N.B. About gill fetNoyeauniay be substituted 

for the AJmondf. , * * 
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Orttngi^ Jelly — (tJo- 47), 

' in 1% pi^l (>£ Watear .one ounc 6 k 

e voked Isfuglfa^^ the rind of an Oirahge fc^t tWtt, a iHitfe of 
Innamc^, a fiaw*Coriandef^ jftid fhj?<pe‘Otit«^s df liOaf- 
Sugjar* till the Isinglass *13 disjohttd,’— thert squeeze two 
oevrite prauges or Lemons, and entMjgh CMna Orangea 
to make a pint juibe 1 mix all <tdo«ther, and strain it 
ihrdu^li Ie^ tamis or lawn aip?e4nto a basin ; set it m h coW 
place for half an hour^ pour it into another basin free 
from sedimerJt— and^wHen it begins to congeal, fill your 
mould: when wanted, dip the mould into lukewarm water; 
turn it oitt on A dish, anej garnish with Orange or temon 
in slices', and placed round. 

f Jf.B. A few grams of Saflflrbn put in the water will add 
maclf to Its appearance*. , *’ 

c 

, lialian Cream — (No, 48). 

Rub on a lump of Sugar tht rind of a Lemon, and 
scrapie it off ^rith a knife into a deep dish or china bowl, 
and add half a gill of Brandy, fwo bunces and a half of 
sifted Sugar, the juice a Lejhon, and a pint of Double 
Cream, and beat it up ^eM with a clean whisk ; — in die 
x^eantime^ boil an ounce of Ishtglasj in a gill of Water til} 
quite diasolvjed 5 Stram it to thefOtber^ ftigfedicnte ; beat*^jt' 
sonib time* — and fill your mould i and when cold find .«et 
well, dish it as in the^re^ing receipt. ^ 

N.B. The above may to flavbtrteid with' kind of 
liqueur, Raspberry, Strawberry, or ^other fruits, ei»;oured 
with prepared CochineiAi and nitnsd to correspond with 
the flavour givep. * \ 

Mix it) a large'bowl a quarter of a pouad of sifted Sui 
' ^ juice of a Moion, some pM) gmted fine, iiMf ',a 
gw of Bnmdy, Un4 ^ Idsbon or’mreejt'Wine.^^rid a 
piut und a half «f vh'pam/ udiisk die ^Itol^ ifeni’ati^, 
ttJl» oit the froth a« it aukiftmieK, ahd ^t'U dn h 

sieve, continue to whisk it twyou hate eni^^ Onhe whifi; 
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set it in a cold place to drain three or four hours ; then lay 
in a«'deep dish six or eight Sponge Biscuits, a quarter of » 
pound of RatafisI, two ounces of Jordan Almonds blanched 
and sfklit, some grated Nutmeg and Lemon-Peel, Currant 
Jelly and Raspberry Jam,* half a pint of Sweet Wine, and 
a littki Brandy ; when the cakes have absorbed the liquor, 
pour over a£out a pint of Custard, made rather thicker than 
fpr Apple Pie — and, when wanted, lay on lightly plenty of 
the whip, and throw over a few Nonpareil Comfits. ' 

Whip Syllabub — (No. 5Q). 

Make’a whip as in the last receipt ; mix with a pint of 
Cream half a pint of Sweet Wiiie, a glass of ^randy, ihr, 
juice of a Lemon, grated Nutmeg, six onncdh of sifted LQvif 
Sugar ; nearly fill the custard -glasses with the mixture, and 
lay on with a spoon some of the whip. 

Chantilly Basket — (No. M). 

Dip into Sugar boiled to a caramel (see No. 85) small 
Ratafias, stick them* on -a dish in what form you please, 
then take Ratafias one size larger, and having dipped them 
into the Sugar, build thein^togcthcr till about four or five 
inches high ; make a rim of York Drops or D/ageas d 
JJnjn Paste, likewise a handful of Sugar or y.ataliu, and 
set it over the basket; line the inside with wafer-paper, and 
a short time before it is wanted, fillet with a mixture the 
lame as for Tr’fle, an<f upon that'plenty of good Whip. 

Baked Custard — (No. 52). 

y V ® . . * . 

Boil in a pint of Milk a few Coriander^Seeds, a little 
Cinnamon ai^d Lemon-Peel, sweeten ^vith four ounces of 
Loaf vSugar, and mix with it a pint of cold Milk, beat w%ll 
eight Eggs for ten minutes, and add the other ingredients, 
pour it from one pan into an^^her six or eight times, 'strahi 
it throi\gh a sieve, let it stand sometime, skim off the froth 
from the top, fill it in earthen cupsfand ba&e them.imme-^ 
diately in a hot oven^ to giv^^l^mpa good colour ; about 
ten minut(^ will do them.^ 

X 
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Boiled Custard — (No. 53).^ ^ 

Boil in a^pint of Milk, five minutes, Lofition-Peel, Cori- 
anders, and Cinnamon, a small quantity of each,*^haira 
dozen of Bitter Alwonds^ blanched ancl^, pounded ; and four 
ounces of Loaf Su^ar : mix it^vjrith a pint of^Creart, the 
yoli^ of ten Eggs, and the whites of six, well*beaten, pass 
it through a hair-^siove, stir it with a wjusk over a slow4Rre 
till it begins to thicken, repiove it from the fire, an«!^ con- 
tinue to Rtir.it till nearly cold, add two tabid-spoonsful of 
Brandy, fill the cups oi; glasses, and grate Nutmeg over. 

«* Almond bustards — (No. 54). ^ 

Blanch aiid^poynd fine, with half a gill of Rose Water, 
stvounces of Sweet, a)>d half an ounce of Bitter Almonds, 
boil a pint of Milk as Np. 52, sweeten it with two ounces 
and a,half of SiSgar, rub the Almonds through a fine sieve, 
with a pint of Crepifj, strain the Milk to the yolks of eight 
Eggs, and tfic whites of three well beaten, — stir it over a 
fire till it is of a good thicknes?*,^ lake it off the fire, and 
stir it till nearly cold, to prevent (M^rclling. 

N.B. The above may be baked in cups, or in a dish, 
with a rim of puff paste ]iut rcxiiid. 

' . Twelfth Cake — (No. 55). 

Two pouy)ds of sifted Fiom’J two j/uinids of sifted iroa^' 
Sugar, two pounds of Butter, eighteen Eggs, four pounds 
of Currants, oik* ha^T pound of Ahnonds blanclied‘ and 
chopped, one half pound of Citron, one poJnd of CandieiT 
f)range and Lemon-Pe^l cut into thin slices, a lur^ Nut- 
meg grated, half an ounce pf grbund Alispice ; ground 
Cinnamon, Mal^e, Ginger, and Corianders, a quarter of an 
ounce of each, and L gill of Brandy. ^ « 

the Butter into a stew-pan, in a warm place, and 
work it ‘into a smooth cream with the hand, and mix it 
with tlie Sugar and Spice in tt pan (or on your paste board) 
for some time ; then break in the Eggs by degrees, and 
J)eat it At leastHwenty minuter; — stir in the Brandy, and 
\hen the Flour, and a little add the Fruit, 

vSweetnfeats, and Almonds, afid mix all togetheii,lipUtly,— 
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have ready a hoop cased with paper, on a baking-plate, - 
put in the mixture, smooth it on the top with yourJuincl - , 
dipped in miftr— put the plate on anotherj^ with sawdust 
between, to prevent the bottom from colouring too muchr — 
bake it in a slov^ oven^ four hours #oc more,., and when 
neaTly colfl, ico it with No. 84 ! * 
v'^his infecture would maTve a handsome cake, full twelve 
•r fourteen inches^over. ^ 

Qfbs. — If made in cold wearier, the eggs should \)e broke 
into a pan,^and set into another piled with Ijot wafer ; like- • 
wise the fruit, s\v(.*otmeats, almonds, laid in a warm place, 
olhervwsc it may chill t]ie butter, and cause the cake to be . 
heavy. * . * 

Bndc, or Wedding Cake —•(Nb. 56). ^ • 

The only difference usualfy made in these Cakes is, tlie 
addition of one pound of Raisins, stonc3 and mised with 
the other fruit. 

^ Tlie ifoodness of a ('ake or Biscuit tlepeiuks much on *its boioj^ 
well baked ; greut att^ntioA should he j)aid to the dilferj'Ut defrrecs ol 
heat ol the (»veti ; ho sure to have it of a good sound lieat »t first, 
wlicji, after its l)eing well cleaned out, may he hakod such articles us 
require ii liot oven, after whidi such us lire directed to !)« baked in a 
well-lieated or moderate ^cn, and, lastly, those in a »knv soaking or 
ebol one. Willi a lijjtle caiejthe :ihove degrees may^i^on he known. 

Ill making Bvlier Caki\s, such as Nos. r>r>, 57, or CM, toif much 
attention cannot he paid to have the Butter well creamed, for should 
it fie made too warm, itfwould cause the ftiixture to bo the same, and 
when put* to IBake, the Fruit, Sweetmeats, Ac. would in that event 
lull t^'the bottom. , 

Cakes' sliould u^ell proveil^iefore put into the oven, as 
they will provilfVmt little aftcf'irai ds. , / ^ 

In making Biscuits and ^akes where Butter*is not used, the dif, 
lereiit uterc*ijis should be kept free from aM kinds of Grease, or it is 
next to impossime ti^have gowl ones. ^ 

In buttering the insides of Cake-moulds, the butter slumld be 
nicely clarified, ami when nearly cold, laid on quite smooth, with a 
small lirush kept for that purpole. * * 

Su^ar and Flolir should be quite dry,^ and a drum sieve is recom- 
mended for the Sugar. The old way of beating, Jbe yolks and whites 
of Eggs separate (except in verj ^w cases) is not only usfeless, bitf a ^ ' 
waste of time. T*hey should be<4^ll iifcorporated with the other iu- 
gredie^ts^and in some insttnccS mey cannot be beat too ihuch. 
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Plain Pound Cake — (No. 5'^). 

Cream, as in No. 5o, one pound of Buttei’, and work 
well together wilh one pound of sifted Sugar till quite 
smooth ; beat up nise and ‘^ut tjiem by degrees to 

the butter, *and beat them for twenty minute^; mix in 
lightly' one pound of Flour, — put the whole intb a hoop, 
cased with paper, on a baking-plate, and bake it about one 
hour in a moderate oven. ^ 

An ounce o^, Carra way. seeds added to the Stbove, will 
make what is termed a Rick Seed Cake. 

Plum Poun^ Qakt — (No. 58). 

S^fake a Cake syKo. 57, and when you have beat it, mix 
in li^itly half a pound of^Curi*ants, two ounces of Orange, 
and two ounces o^candied'Leinon-Peel cut small, and half 
a Nutmeg grated. 

Commbyi Seed Cake — (No. 59). 

^ Sift two and a half pounds of FJour, with half a pound 
of good Lisbon or Loaf Sugar, pounded into a pan or 
bowl, — make a cavity in the centre, and pour in half a pint 
of lukewarm milk, and a table-spoonful of thick yeast, — 
mix the milk and yeast witL enough flour to make it ajs 
thick aus cream (this is called setting a sponge), set it by in 
a warm place for one hour, — in the meantime, melt to an 
oil half a pound of frd!sh Butter, ancLadd it to the otiftir 
ingredients, with one ounce of Carraway Seeds, and enough 
of milk to make it of a middling stilfness j line a hoo|> with 
paper, well uubbed over with butter ; “^put in the mixture; 
set it some time to prove in a stove, or before the fire, and 
bake it on a plate about an hour, in ratl^^er a Kst, oven, — 
whenr-dor.e, rub the top ovp with a paste-brush dipped in 
milk. ' . 

* Rich Yeast Cake— (No. 60). ! 

Set a sponge a® in the foregoing Receipt, with the same 
piSoportions of Flour, Sugar, Milk, and Yeast, — when it has 
lain some time, mix it with ihreq, quarters of a pound of 
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Butter oiled, one pound and a quarter of Currants, l^lf a 
pcfUnd of candied Lemon and Orange-Peel cut fino, groptcd • 
Nutmeg, groirnd Allspice and Cinnamon, a quarter of an 
ounce of each — case a hoop as stated No. 59, bake it in a 
good-heated ovei>^one Ifour and a half. 

Jj.B. Jjt may be iced ^yth No. 84, and ornamented as a 
Twelfth Cake. • 

Qucen^ or Heart Qikcs — (^o. 61). * 

One pound of sifted Sugar, ohc pound if Butter, eight 
Eggs, one pound and a quartei* of Flour, two ounces of 
Currants, and half a Nutmjjg grmted. « 

Cream the Butter as at No.*55, and mix ij; well with^the 
sugar and spice, then put in half the and beat iiteit 
minutes, — add the remaindctf of,the*eggs> and wcrrk^it ten 
minutes longer, — stir in the floAr lightly^ and the currants 
afterwards, — then take small tin pays of any shap’b (hearts 
the most usual), rub the inside of eacll^witW butter, hll and 
bake them a few mimites in a hot oven, on a sheet of 
matted wire, or on a baking-plate, — when done,* remove 
them as early»as jJbssilflc from the pans. 

Queeji^s ^rops — -(No. 62). 

'• Leave out fou/ otmeys of Flour fropi tl^c last Receipt, 
and add two ounces more of Currants, and two ounfces of 
cqndied Peel rut small, — work it^the same as in the last 
receipt, *an(l when l:eady put the mixture into a Biscuit 
fiinyol,* and lay them out in drops about the size of half a 
crown, on white pufter, — bake tiiem in a hot oven, and, 
when nearly coldy take difcm frotn the p^per. • • 

• (i • 

* Take fine Itrown UcHland, and make a liag in th(^ fojim of a 
cone, about five inches over at the - Cut a small hq}e at tne Ixit- 
tom, and tie in a small pipe of a tapping form, about two inches 
long ; and the bore must he large or small, according to the sdze of* 
the Biscuits or Cakes to be made. When the various mixtures iire 
put in, lay the pipe close to thy paper, and pres^it out in rows. 

Some use a Bullock's bladder for -t^e purpose. • ^ 
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Skreivsbury Cakes — (No. €3). 

Rttb welt together one pounid of pounded Sugar, one 
pdtttid'of fVe^h Butter, and one pound and a half of sifted 
Flour, — mii it intooa pa$te, witli half a gill of milif oc 
cream, and one egg, — let it Her half an honr^ <roll it out 
thin, tut it out into small cake^^^with a tin cuUet, about 
three inches over, and bake them on a «'lean baking-plate, 
in a moderate oven. * 

Banbury Cakes — (No. 64). 

Set a sponge with two ’table-spoonsful of thick \ oast, a 
gill of warm 'Myk,,,aud a pound of Flour, — when it has 
wofkfd^a little, mis with it half a pound of Currants, 
washed and picked, half a p'oiind of candied Orange and 
Lemon Peel cut sfnall, one ounce of Spice, such as ground 
Cinnamon, Allspice, Ginger, and grated Nutmeg : mix the 
whole together with half a pound^of Honey, roll out Puff 
Paste (No. 1) a quarter of an inch thick, cut it into rounds 
\vith a cutter, about four inches over, lijy on each with a 
spoon a small quantity of the mixture ; close it round wifli 
the fingers in the form of an ofal ; place the join under- 
neath ; press it flat with the hand ; sift sugar over it, and 
bate them t)n a .plate a quarter of ar. hour, in a moderate 
oven,»'and of a light colour. 

Bath%uns — (No. ffo). . 

Rub together with th^ hand one pound of fine Flour, 
and half a pound of Butter ; beat sijcEggs, ittid add them 
to the flour, &c. ivith a table-spoonful of good Yeast; rhix 
them all together, witt\ about half a te9.-cupfi!CK of milk ; 
set itnln a warm place for an hour, then mix in six ounces 
of sifted Sugar, and a few Carraway Seeds ; mould thfem 
'into Buns with a table-spoon, on a clean baking-pl«^5 
throw six or eight Carraway Comfits on each, and 
them in ,a hot cf/cn about ten: minutes. This quantity 
' should make about eighteen. ^ ^ , 
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♦ Sponge Biscuits — (No. 66). 

« Bi^ak into a round-bottonied Preseiving-Pan " nine 
good-sized Eggs, with one pound of sifted Loaf Sugar, 
aiul^some grated fcemou*-Peel ; — set ihc pan over a very 
slow fire, J¥nd whisk it till^uite warm (but nut too hot to 
set the Eggs) ; remove pan from the fire, and whisk it 
till cold, which m%y be a quarter of ai^ hour, — then stir^^ 
in flie flour lightly with a sipattle, previous to* which, 
prepare th^ sponge frame as foUows : — V|ipe tHem well 
out with a clean cloth — rub the insides with a brush 
dipped * 111 butter, which has begn clarified, and sift loaf 
sugar over ; — fill the frarhos- with the mixtfire ; throw 
pounded sugar over ; hake them five 4 niput^s in a brisk 
oven ; whoa done, take them from the frames, ^n4 4ay 
tlioni on a sieve. ♦ * 

Savoy Cake, or Sponge Cake in a IMJpw/d— (No. 67). 

Take nine Eggs, tkeir weight of "Sugar, and six of 
Flour, some grated Lemon, or a few drops of Essence of^ 
Lemon, and half ^ gift of Orange-flow^er Water, — work 
them as in the last receipt -put in the orange-flow^er 
water when you take it troin the fire; — be very careful 
the mould is quite dr^ ; — rub it all over the J aside wjth 
Kuttcr, — put somf* pounded Sugai round thp mould upon 
the butter, and shake it well to get it out of thef ere- 
vioes : — tie a slip of paper round fjie mould ; fill it three 
parts fiiW wi#h the mixture, and bake it one hour in a slack 
ovei^; — when done, let, it stand for a few minutes, and 
take it from Jhc moujd, which irjiiy be done by shaking it 
a little. 


' Biscuit, Drops — (1S%. 68). 

Beat well together in a pan one pound of sifted ?ugar, 
with eight Eggs for twenty minutes; then add a quarter, 
of an ounce of Carraway Seeds, and one pound and a 

* ^ p 

* A wide-mouthed ISartlien iiyide quite hot in the oven, •or ^ 

<m a lire, will be sf good substitute. « 
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quarter of Flour : — lay wafer-paper on a baking-plate, — 
put the mixture into a biscuit funnel, and drop it out on 
the paper about the size of half a crown ; liift Sugar over, 
and bake them in a hot oven. ^ 

' Savoy Biscuits — (No. t>9). 

f * 

Te be made as Drop Biscuits, omitting the* carravvays, 
‘''and quarter of a pound of flour: — put it into the biscuit 
funnel, and lay it out abovt the length and size of^your 
finger, bn con^mon shopi paper; — strew Sugdr over, and 
bake them in a hot ovev ; — when cold, wet the backs of 
the paper with a paste-l^rush and water : when they have 
lain some Vime, take thena carefully off, and place them 
back to back. , , ^ 

Italian M&cp'Oons — (No. 70). 

Talw one pound of Valentia or Jordan Almonds, 
blanched, — pound them quite fine with the whites of 
four Eggs ; add two pounds and a half of sifted Loaf 
^ Sugarj and rub them well together with the pestle, — put 
in by degrees about ten or eleveit more whites, working 
them well as you put them in; — but the best criterion to 
go by in trying their lightness is to bake one or two, and 
if, you find them heavy, put one or two more whites; — 
put the mixture into a biscuit- funnel, 'and lay them otit 
on i<’afer-paper, in pieces about the size of a small walnut, 
having ready about fwo ounces of blanched and dry 
Almonds cut into slips, — put three or fotu pieces on® 
each, and bake them on wires, or a Baking-Plate,^ia a 
slow oven. c ^ ^ 

, Obs, — A^mon^s should be blfenched and dried gradually 
two or three days before they are used, by which means 
they will work much better, — and whefe large quantities 
are flsecf,^it is advised to grind them in a mill provided for 
that purpose. 

Ratafia Cakes — (No. 71). 

V *To half a pound of bla^nched* Bitter, vind half a pound of 
Sweet AKnonds ; put the Whites of four Eggs, — h^at them 
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quite in a (nortar;, and stir in two pounds and a quaifer 
of,Loa£ Sngar, pounded and sifted, — rub them \well toge- 
ther with th^whites (by degrees) of nine Eggs (fry tlfbir ‘ 
hghttiess as in the last receipt) ; ^ lay them out from the 
biscuit-funnel on cartridge-paper, in drops about the size 
of si shilling, and bake them i«<n midftling-heated oven, of 
a light brtwn colour, and take them from the papers as 
soon as cold/ * . ^ 

A smallef pipe must be used*in the fuctiel than 
for other sypticles. • 

'Almond Sponge Cake — (No. 72). 

Pound in a mortar one pound of blanched Almonds 
quite tine, with the Whites of three -^then pufr in 

one pound of sifted Loaf-Sug^ar, some grated Len^pi^jJeel, 
and the Yolks of fifteen Eggs,-*-tvork them well together; ' 
beat up to a solid froth the Wliites ol*twelve Eggs, and 
stir them inU) the other Ingredient^ with p. quarter of a 
pound of sifted dry ,Flour : — prepare a mould as at 
No. 67 ; put in the mixture, and bake it an hour in a slow 
ovcu : — take; it aarefally from the mould, and set it on 
a sieve. 

<• 

Ratafia Cake. — (No* 73). 

To be made as»abovc,» omitting a quarter* of a pound of 
sweet, and substituting a quarter of a pound of Bitter 
Ahnohds. 

« 1 

Diet Bread Cake — (No. 74), 

Boil, in half a pint ofWateri one pound sftid a half pf 
Lump Simrar, — have r&dy one pijnt of Eggs, three parts 
Yolks, in a pin, ^ pour in the Sugar, and whisk it quick 
till cold, or about a quarter of an hour, — then^sTir two 
pounds of sifted P'lour; case the insides of square tins 
with white paper; fill them three parts full; sift a fittle* 
Suga*r over, and bake it in a warm oven, and while hot 
, remove them (rpm^lhe moulds. 


IV 
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Ch^ge ^Oiiigerhrmd ^(Nov 75)% 

Sift two pounds and a quarter of fine Tlour, and add tq 
it a pound and three quarters of Treacle, six ounces of 
“Caudied Orange-pee’ cut sjqall, three qvwters of a pound 
of Moist Sugar, one ounce of .ground Ginger, and one 
ounce'^ of Allspice ; — melt to an Oil three quarters of a 
pound of Butter, — piix the whole well together, and lay it 
by for twelve hours, — roll it out with as little Floui as 
possible, *abouUljalf an inah thick ; cut it into pieces three 
inches long and two wi/le, — mark them in the form of 
checkers with the back of a knife; put them on a baking- 
plate about" a quarter of an inch apart, — rub them over 
with a Blush dipped into the Yolk of an Egg beat up with 
a t^d< jqpful of Milk 5 bake it in a cool oven about a quar- 
ter of an hour; — when® done, wash them slightly over 
again, -T- divide the pieces with a knife (as in baking they 
will run together). 

Gingerbread NaH — (No. 76). 

To two pounds of sifted Flour, pflt two pounds of 
Treacle, three ([uarters of a poupd of Moist Sugar, half a 
pound of Candied Oiangc-peel cut small, one ounce and 
a half of ground Ginger, oiie ounce of ground Carraways, 
and three-quarters of a pound of<-Butter-oiIed : — mix atl 
well together, and set it by some time, — then roll it out in 
pieces about the size ofra small walnuf, — lay theni in rows 
on a baking-plate ; press them flat with tho hdnd, and 
bake them in a slow oven about ten minutes. r 

♦ , 

Plain B tins — ('No, 77). 

To four pounds of oifted Flour put ope poui^id of good 
Moist Sugar, — make a cavity in the centre, and stir in a 
gill of good Yeast, a pint of lukewarm Milk, with enough 
^of the Flour to make it the thickness of cream, — cover it 
over, and let it'lie two hours, — then melt to an oil (but 
not hot) pne pou^dof Butter, — ftir it into the other Ingre- 
' di^hts, with enough warm. Milk to make it a soft paste ; — 
throw a little Flour over, and let tb'^m lie an hour,. — have 
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ready a bakin^-platter rubbed over with Butter, — mould 
vr^th the hand the dou^h into buns, about the gize /)f a 
large egg, -Alay them in rows full three inches apfirt ; tset • 
<heia in a warm place for half an hour, or till they have 
risen to double their sisj;, — bake them in a hot oven of a 
gq^d colour, and^ash them o^r with a bnish dipped into 
Milk wh^n di'awn from the oven. 

^ d^ross Bun^ — (No. 78). ^ 

To the above mixture putofie ounce and a half of ground 
Allspice, Cinnamon, and Mace* mixed, —and when half 
prove^, press the form of a cros% with a tin mould (made 
for the purpose) in the centre, and proceed a% above. 

Seed Buns — (No. 7'^)^ * ^ 

Take two pounds of plaftn ^un Dough (No. •7?^, and. 
mix in one ounce of Carraway Seeds, butter the insides 
of small tart-pans, — mould the doiigh into buns, and put 
one ill each pan, — set them to rise m a \^arm place, and 
when sullicicntly proved, ice them with the White of an 
Egg beat to a frqjtli, tyid laid on with a paste-bruslr^sonfe 
pounded Sugar upon that, and dissolve it with water 
splashed fioin the brush: — bake them in a warm oven* 
about ten minutes. 

*PlH/n*Bnns — (No. 80). ^ 

To tw^o pounds of No. 77 mixture, put half a pound of 
CurraiUs, quart(?r of a pound'^of Candied Orange-peel 
cut into small pieces, half a Nutmeg grated, half an ounce 
ol mixed Spice, such a^ Allspicg, Cinnamon, &c. : — mould 
thorn into nuns; jag tli#m round the cdge/witli a kiiifo 
and proceed as with Ehain Buns, No. 'fH, 

Orgeat — (No. 81). - 

Pound very fine one pound of Jordan, aniT one ounev 
of Bitter Almonds, in a marble mortar, with half a ^ill of. 
Orange-flower water to keep them from oiling, — ^then mix 
with them one piqt of Ro8e and one pint^of Spring -waty^, — • 
rub it through a tamis clpth or*lawn sieve, till Almontfs 
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are quite dry, which will reduce the quantity to about a 
quart : -T- have ready three pints of Clarified Sugar , or 
Water,* and boil it to a crack (which may /oe known by 
dipping your fingers into the sugar, and then into^^Oold 
water ; and if you find the sugar Jo crack in moving your 
finger, it has boiled enough) ; put in tlie Almonds ; boil 
it one minute, — and when cold^put it into srnjill bottles 
close '^corked, a table-spoonful of which will be sufficient 
'for a tu/nblcr of water : — shake the bottle before usings 

06s. - 7 - If the Orgeat is for present use, the Almonds 
may, be pounded as abofe, and mixed with one quart of 
Water, one quart of Milk, a pint of Capillaire or Clarified 
Sugar, rubl^ed through aitanii^ or fine sieve, and put into 
decanters for use. 

• ** t ‘ t 

^ ^ • BakM Pears^ — (No. 82). 

Take ^twelve Ifi/ge baking Pears, — pare and cut them 
into halves, leaving on the stem about half an inch long; 
take out the edVe wilh the point of a knife, and place them 
close together in a block -tin sadcc-pan, the inside of 
\vhich IS quite bright, with the covqr to, fit quite close, — 
put to them the rind of a lemon cut thin, with half its 
juice, a small stick of Cmnamon, and twenty grains of 
Allspice; cover them with spring-water, and allow one 
poilnd of loaf-sugar to a pint and a half pf water: — cove^‘ 
them^up close; and bake them for*’six hoVirs in a very slow 
oven : — they will be quite tender, and of a bright colour. 

Qhs . — Prepared CoclA'neal is generally used for cpiouridg 
the Pears ; but if the above is strictly attend?d to, it will 
be found to answer best. - * 

To^Dry Apples — (•No. 83). 

^ t. • 

Tal^e l^iffins, or Orange or Lemori-Pippins, — the former 
are tlfe besf ; choose the clearest rinds, and without any 
.bleiqishes; lay them on clean straw on a baking-wire, — 
cover them well with more straw ; set them into a ,slow 
oven, — let them^ remain for four or five hours, — draw 
^thopn outj^and mb them iq your land, asd press them very 
gently, otherwise you will burst 4.he^skins ; — returp them 
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into the oven j for about an hour; prcaS them again,-— when 
cq}d, if they look d^y, rub them over with a littletolarifieid 
Sugar* ^ ^ ’ j \ # 

♦ Ots* — By being put into the oven four or five times, 
pressing tiiem between §ach time, they may be brought as 
fla^ and eat as wdly-as the dried Bifi^s from Norfolk. 

• • 

Icing ^Jbr Twelfth or Bride Cake — (No. 84)/ 

Take one pound of doublqifrefined sugar, pouAde(J and 
sifted thr<Jugh a lawn sieve ; — j put into .'i pan finite free 
from grease, — break in the whites of jyx eggs, and as muqh 
powd«r Blue as will lie on a sixpence; — -beat it well with ; 
a S[)attle for ten niinutes^lthen "squeeze in thb juice of a 
Lemon, and beat it till it becomes tlyck and transparA;nt. 
Set the cake you intend to Ice in an»oven or warn^pfcice, 
five minutes, — then spread dves the top and sides with the 
mixture us smooth as possible; — ^ if fof a Weddjng Cake 
only, plain ice it; if for a Twelfth Cake, ornament it with 
Gum Paste, or fancy articles of any dtscription. 

OZis\— A good Twefl'th Cake, not baked too mqch, and 
kept in a cojol cVy pkvee, will retain its moisture and esft 
well, if Ihvelve months old. 

« 

To Boil Sugar to (No. 86). 

Break Into a,»smaU copper or bra.ss paw one pound Qf 
rented ^Sugar, put in a gill of spring-water ; — set ft on a 
fire,, when it boils ^im it quite clian, and let it boil qujck, 
till it {oiqljB to the degree called Crack, which may be 
kivown by dipping a tea-spoon or skewer intp the sugar, 
and let it chop to the bottom o#a pan of cold Awater; and 
if it remains hard, it hii3 attairfed thatidegr^ ; — squeeie 
in the ]iw|o ^f half a lemon, and \pt it remain one minute 
longer on the rfre, then sot the pan into anot^jer^of cold 
water;— have ready moulds of any shape, — rub iheSa over 
with sweet oil, dip a sf¥Don or fork into the sugar, and 
throw it over the mould in fine threads, till it is quite 
covered make a small handle of Ciyamcl, or stick on 
two or three small Gumt^aste |ings, by way of ornansen]^ * 
andjpl|icc it oVer sma]l pastry of any dcscriptio*i. 
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A Croquante of Paste — (No. 86). 

' ^ r 

«Roir out Paste, as No. 8, about the eighth of an inch 
thick, — rub over a plain mould with a little fresh butter 
lay on the Paste very even, ancjl equally thin on both 
sides; — pare it rodnd tho«rim ; theu^ith a small pen- 
knife cut out small pieces, as fancy may direct,*-— such as 
diamonds, stars, circles, sprigs, &c., — or use a small tin 
Gutter of any shapes let it lie to dry softie time, and bake 
it a few painu-tes in a slack Oven, of a light colour*; — re- 
move it from hie mould, ‘'and place it over a lart, or any 
other dish of small Pastry. 

^ Derby or Short Cakes — (No. 87). 

l^nb in with die hand one pound of Butter into two 
pounds of sifted Flour ; - 7 - one pound of Currants, one 
pound of good mqist sugai^, and one egg ; mix all together 
with half a pint of milk, — roll it out thin, and cut them 
into round Cakes \j\tn a Cutter; — lay them on a clean 
Baking-Plate, and put them into a middling-heated oven 
for about five minutes. 

r * » 

Egg and Ilam Patties — (No. 88). 

Cut a slice of Bread two inches thick, from the most 
solid part of a stale quartern loaf: — have ready u tin 
round Cutter,. two inches diameter, — -CAi' out four or fiVe 
pieced, then take a cutter two sizes smaller, press it nearly 
through the larger pieces, then remove with a small knife 
the bread from the inner circle ; — have ready a largo stew- 
pan full of boiling Lard ; — fry them of a light-bivvvn 
colour, drain them dry \rith a clean ^cloth, and set them 
by till waiifed ; {Jien take hal? a pound of lean Ham, 
mince it small, add t^> it a gill of good brown j,^aucc ; — 
stir it over the fire A few minutes, and J:^*lt a small quan- 
tity o^ Cayenne Pepper and Lemon-Juice ; — fill the shapes 
^with the mixture, and lay a p^yached Egg (see No. 506) 
upon each. 

V 

IX'msorh other Plum^Cheese — (No. 89). 

Take D^msotia that have been preserved without sugar, — 
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pass tl\em through a sieve, to take out the skins and stones. 
T<j every pound of Pulp of Fruit put half a pouncl of Loaf 
Sugar, brok^ sndall ; boil them together till it becomes « 
quito st8F ; pour it into four common-sized dinner plates, 
nibbed with a little swe;pt oil, — put it into a warm place to 
dry, and when quite firm, takoiit frofti the plate, and cut 
it into anjf^ shape you ch(Jose. 

N.B. Damson ‘Cheese is generally used in Dessefts. 

• • 

Barley SugaP — (No. 90). 

Clarify, as No. 475, three pounds of refined Sugar, — 
boil it»to the degree of cracked (Vliicli may be ascertained 
by dipping a spoon into tl>e Su^r, and then instantly into ’ 
cold water, and if it appears brittle, it is boiled enough) ; 
squeeze in a small tea-spoonful of thq 5Mce, and foi^'4rops 
of Essence of Lemon, and lot it boil up once or ttvice, and 
set it by a few minutes: — have readyia marble slab, or 
smooth stone, rubbed over with Sw^t Oil, — pouf over the 
Sugar, cut it into long stripes withVi lafge pair of scis- 
sors, — twist it a littlfe, and when cold, keep it from the 
air in tin boxes oj canisters. * • 

N. B. A few drops of Essence of Ginger, instead of 
Lemon, will make what called Ginger Barley Sugar. * 

Barlei^ Sugar Drops — (No. 91), • 

r To be made 3s the last Receipt. Have ready, ^by the 
time the Sugar is boiled sufficiently, a large sheet of Paper, 
'S^ith a ^mooth layor of sifted loiff sugar on it; — put the 
boiled Su^ar into a ladle that has a fine lip; — pour it 
Gift, in drops not larger than a shilling, on to the sifted 
sugar ; wlfcn col^, fol^l thei^ up separately* in white 
paper. " • • • 

N.B.^I^aue ^ise an oiled ma‘>l)!e slab instead of the 
sifted Sugar. ♦ 

Raspberry Jam — (No. 92). * 

Rub fresh-gathered Raspberries, taken on a dry day, 
through a wicker sieve,*— to one pint jf the pulp put on& 
pound of Loaf Sugar, tfroke gmall ; — it •into ik pre- 
serving-pan bver a Jjriak fire, — when it begins to boil, 
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skim it well, and stir it twenty minutes ;-r put into small 
pots,, — eut white paper to the size of the top of the poti— ^ 
dip them in Brandy, and ,put them over tiie jam when 
cold, with a double paper tied over the pot. ^ * 

Strawberry Jam is made the same way, and the 
Scarlets are most Aoper ibx that purpose. 

* Apricot, or any Plum Jam — (No. 93). 

After* taking avvtty the stones from the Apricots, end 
cutting out agy blemishes* they may have,— ^-put them 
over a slow fire, in a clean stew-pan, with half a pint of 
water; — when scalded, fhb them through a hair-sif vc 7 
to every prund of pulp^ put one pound of sifted loaf 
sugar, — put jt into a preserving-pan over a brisk fire, 
an^ Avjien it boi^!i' ll^im it well, and throw in the kernel? 
of the Apricots, and half an ounce of bitter Almonds, 
blanched; boil itm quarter of an hour fast, and stirring 
it all the time ; — rcirwve it from the fire, and fill it into 
Pots, and covef thedi as at No. 92. 

N.B. Green Gages or Plums may be done in thq same 
v/ay, orilitting the Kernels or Almorjds. ^ 

r Lemon Chips — (No. 94). 

Take large smooth-rinded Malaga Lemons ; — race or 
ciit*'oft’ their .peel into Chips with a ^majl knife (this will 
require some practice to do it properly) throw them into 
salt and water till next day,— nave ready a pan of boiling 
water, throw them in ai*d boil them iQndcr. Drain them 
well : — after having lain some time in water Vo cool, put 
them in an earthen pan, pour over /enough boiling clariKed 
Sugar to«‘coyer them, anft then let them lie Iwo days; — 
then strain the S«;rup, put more^ Sugar, and reduce it 
by boiling till the Syrup is quite thick, — gut in Ike Chips, 
and sj^nujer them a few minutes," and set therti/ by 
for two da 5 s: — rd^eat it once more, let them bfe two 
days, longer, and they will be <it to candy, which must 
be done as follows; — take four pints of clarified Sugarv 
wh';h will be suflpcifmt for six ^pounds of Chips, — boil 
it tAf the iegre^'of (which may ke known by dip- 

ping the skimmer into the Sugur, ,and blowing sfrongly 
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throu^ the hdles of it ; if little bladders appear, it has 
alfained thattdegree) ; and when the Chips are th8sroughly 
drained and wiped on a clejfn cloth, put them into the * 
Syrup, stirring them about with the 'skimmer till you see 
the Sugar become^ whitfe ; — then tak.^ them out with two 
forks, shake them lightljt into a wire siave, and set them 
into a^stove, or in a warm place to dry. # 

N.B. Orange (Jhips are done in the^same way. 

Dried Cherries — (No. 95).. 

Take large Kentish Cherries,^ not- too ripe, — pick off 
the stalks, and take out the stones with a quill, cut nearly ; 
as for a pen ; — to three podnd^ df which, take fhree pounds 
or pints of clarified Sugar — (see No.^475),*.boil it to .the 
degree of blown (for which see last»receipt) ; putiiti»the 
Cherries, — give them a bbil^ 'and set them by in an* 
earthen pan till the next day, when sfrain the f^yrup, — 
add more Sugar, and boil it of £# good consistence ; — 
put the Cherries in, and boil them five minutes, and 
set them by another 3ay : — repeat the boiling tyo more 
days, and wl^en jvaiitijd, drain them some time, and lay 
them on wire sieves to dry in a stove, or nearly cold, 
oven. * 

Green Gages Preserved in Syrup — (No. 96). , 

Take the Gag^s when nearly ripe, cut the stalks about 
half an inch from the»fruft, — put them into cold-water, 
with a lump of alym about the^sizc of a walnut; — set 
them on j# slow fire till they come to simmer. — Take 
thf:m from the fire, nmd put them into,- cold water; — 
drain, andapack tlfem close iifto a preserving-*pan, pour 
over them enough clayfced Si/gar to gtover^them,- — sim- 
mer thef^ bwo or three minutes^ — set them by in an 
earthen pan lilf next day, when drain the Qag^s, and 
boil the Syrup with more Sugar, tiB quite 4hick, — put 
in the Gages, and simmer them three minutes mor^, and 
repeat it for two days, — when boil clarified Sugar to a 
blow, as at No. 94, pljce the Gqge.^ into glasses# anff 
pour the Syrup over, and whep cold, ti^ over a blaiad^,* 
and^upon tha*l a lecd:hef; and should you w«mt any for 
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drying, drain and dry them on a wire Sieve in a stove 
or slo^*oven. / ^ 

^Apricots or Egg Plums may be done in the same ^ay.. 

To Prfserve (No. 97). ^ 

Take green Ginger, pare it nektly with a sharp knife, — 
throw' it into a pan of cold water as it is pared, to keep it 
white, — yjuv’hen you have sufficient, boil iftill tender, chang- 
ing the ^ater three times; ekeh time put it into cold water 
to take out the'heat or spirit of the ginger, — when tender, 
throw it into cold water; — for seven poundfe of finger, 
clarify eight, pounds of Rffinedr Sugar, see No. 475 ; when 
cold, drain the Ginger, and put it in an earthen pan, with 
endugh of the Sugarr, cold, to cover it, and let it stand two 
days,* — then pour the Syrup from the Ginger to the re- 
mainder of the Sugar ; boa it some time, and when cold, 
pour it on the Ginge|; again, and set it by three days at 
least. Then take t|ie Syrup from the Ginger, — boil it, 
and put it hot over the Ginger; — proceed in this way till 
you find the Sugar has entered the Ginger, boiling the 
Syrup, and skimming off the scum that rises each time, 

‘ until the Syrup becomec rich as jvell as the Ginger. 

Ods. — If you put the Syrup on hot at first, or if too 
ricliij the Ginger will shrink, and not tpke tlic Sugar. 

N.B. When green Ginger is m)t to he procured, take 
large taces of Jamaica Ginger hoiled several times in water 
till tender — pave neatly and proceed 51 s above. ^ 

To Preserve Cucumber^ — (No. 98). » 

Take large,.dnd fresh-gatheredtCucumbers,— split them 
down and take o&t all the Seed^, lay them in salt and 
water that will bear afi Egg three .days«: se't a 

fire wWi Ct)ld water, and a small lump of Alum, and boil, 
them a fev^' minutes, or till tender; — drain them, and 
four^on them a thin Syrup; — let them lie two days, bo3 
.the Syrup again, and put it over the Cucumbers, repeat 
it'' twice more, theft have ready s<yme fresh-clarified Sugar, 
loS&i to a blow (see No. (M); put in th^ C/icumbers, and 
simmer it ffve minutes; — set it by till next day; — boil, the 
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Syrup £^nd Cucqtnbers again, and set them in glasses for 

use. . 

• • 

• ^ Preserved Fruity without Sugar — (No. 99). 

Take Damsons when qot too ripe ; — pick off the stalks, 
andgput them into wide-mouthed glasi^ bottles, .taking care 
not to puf in any but wlfat are whole, and without ble- 
naish; -*-shaJce them well down (otherwise the bottles will 
not Jj>e half full when done); — stop tlia bottles w^th new^ 
soft corks, not too tight; — set^thern into a very slow oven 
(nearly coRl) four or five houri#; — the slbwer they are 
(lone the better; — when they begin fo shrink in the bot- 
tles, it is a sure sign that the Friyt is thorough^ warm 
take them out, and before they arc cold drive in the corks 
quite tight — set them in a bottle-rack# ejr basket with the 
mouth downwards, and they,will.kee][i good several ^efirs. 

Green Gooseberries, Morrello*Cherrie^ Currants, Green 
Gages, or Bui lace, may be done the same way. • 

Obs. — If the Corks are good, ancf fit well, there will be 
no occasion for cementing them; but should bungs be 
used, it will be necessary. • ^ 

BREAD— (No. 100). 

Put a quartern of Flour into a large Basin, with two 
tca-spoonsiul of Salt^ — make a hole in the middle, — then 
put in a Basin foir tabte-spoonsful of good.Yeast; stir in 
a pint of Milk lukewarra ; put it in the hole of the Flour ; 
sth it just to make of a thin Batter; then strew a little 
Flour over flic top, — then set it on one side of the fire, 
an(t cover it over; let it «tand till the next morning, — then 
make it intc^doiigh f — add half 9. pint more^of warm milk ; 
knead it for ten minute^ ^and then set it in S warm plac^c 
by the fit^fey: oiiehour and a halfjr-then knead it again, 
andr ij is ready edher For Loaves or Bricks : — Ijalqj them 
from due hour and a half to tw^o hours, according fo the 
size. • , , 

French Bread and Rolls — ^No. 100'*^). 

. Take a pint aiwi a half of JVJilk ; m^e it qifite waiin ; ' 
half a pint of Saiall-Qeei» Yeast ; add sufiiciei'^ Flour to 
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make it as thick as Batter ; put it into a pan ; cover it 
over, ^nd keep it warm : when it has risen as high vs it 
will, add a quarter of a pint of warm Wafer, and half an 
ounce of Salt, — mix them well together, — rubdntda 
little Flour two ounces of Butter;, then make your Dough, 
not quite so stiff ai' for y^ur Bread ; ?et it stand for three 
quarters of an hour, and it vfrill be ready tp<make into 
Rolls, &c. : — let them stand till they have riseli, and bake 
'"tliem io a quick oven. t 

SALiY LuNx.-J-jTca Cakes — (No. 11)1). 

Take one pint of Mflk quite warm, a quarter of a pint 
of thick Small-Beer Ydhst; -put them into a pan with 
Flour sufficiont to make 4 ;as thick as Batter, — cover it 
ovfx^and let it till it has risen as high as it will, i, e. 
about t'wo hours: add two ‘ounces of Lump Sugar, dis- 
solved in a quarter of a pint of warm Milk,* a quarter of 
a pound of Butter ru,bbed into your Flour very fine, — then 
make your Dongh.the same as for French Rolls, &c, ; — 
let it stand half an hour ; then m&ke up your Cakes, and 
I'put thfim on tins : — when they have ftood to rise, bake 
them in a quick oven. 

Care should be taken never to put your Yeast to Water 
or Milk too hot, or too cold, as either extreme will destroy 
the fermentation. In Summer it should be lukewarm, t- 
in Winter a little warmer, — and in yfery cold weather, 
warmer still. When it has first risen, if you are not pre- 
pared, it will not hurt stand an hovr. 

Muffins --(So* 102). 

‘ ^ * * 

Take oneVpint of Milk* quite tvarm, and a quarter of a 

pint of thick ^5mall-Beer Yeast, — strai.n them jipto a pan, 
and add sufficient Flour to make it>likeU Bhtw,-^ cover 
it ovcf, aTid let it stand in a warm place until it has risen, -r- 
then add a quarter of a pint of warm Milk, and one outtce 
'of Butter rubbed in some Flour quite fine, — mix them 

ft • ^ ^ 

^ If you do not mind the q^epensej the Caka wiU be much lighter 
if, instead the Blilk, you put four ** 
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well together, — .then add sufficient Flour to make it into 
Dough, — cover it over, and let it stand half an hn^ur,* — 
then work it up again, and break it into small pieces : rOtl 
thSm ftp quite round, and cover them over for a quarter 
of an hour ; — ^then bake them. 

Crumpeti — (No. 103). 

The same ! instqjid of making the mixture into Dough,# 
add •only sufficient Flour to qiake a thick Battef, — and 
when it haj stood a quarter of ^n hour ittwill bh ready 
to bake. 

Muffins and Crumpets bake best on a Stove with an 
Iron Plate fixed on the top! bnt^they will al set bake in a 
Frying-pan, taking care the fire is iipt too. fierce, and 

turning them when lightly browned. • 

• • 

Yorkshire Cakes — (No. 1^). 

Take a pint and a half of Milk quilew war rp, a quarter of 
a pint of thick Srnall-Bger Yeast; mix them well together 
in a pan with sufficient Flour to make a thick Batter, — ^ 
let it stand in a warm |]iace covered over until it has risen 
as high as it will, — rub six ounces of ButJjSf -into some 
I’lour till it is quite fine,* — then break three Eggs into 
your pan with the Flour and Butter ; mix them well toge- 
llfer, — then add jjufficiept Flour to make it julo a Dough, 
and let it stand i quarter of an hour, then work It up 
agg-in, and break it into pieces about the size of an egg, or 
• larger, a» yq^i may fftney, — roll them round and smooth 
witlj your hand, and put them on tins, and.|et them stand 
covered over with alight piece flannel.^ 

4 # ■ • 

* y* The six last Receiffts were written "Mr. Turner, 

Bread ^d^Bismit Baker ^ corner^f London and Fitzroy 
, Street, Fitzroy Square, * *• 
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^OBSfERVATIONS ON PUDDINGS AND PIEg|^ 

The quality of the various Articles employed in th<* coli^i- 
position of Puddinps and Pies varies so much, that ttpfe 
puddings, anade exactly ‘^ifecording i6 the same receipt, 
will Ije so different* one would' hardly suppos(>> they were 
jnade by the same person, — and certainly n#t with pre- 
cisely the same qu'antitics of the (appafently) same Ii?gre- 
dients. • Floiq fresh ground — pure New Milk — Fresh- 
laid Eggs — Fresh ButtiJr — Fresh Suet, &c. will make a 
very different compositidh, than when kept till eaclj aiticle 
is half spoiled. •» 

Plum Puddings^ when boiled, if hung up in a cool place 
in t^i^v:loth the/ufe^boiled in, will keep good some mhnths ; 
when wanted, take them -out ef the cloth, and put them into 
a clean cloth, and as soon as warmed througli — tlicy arc 
ready. ' 

Mem. — In’com^iosing these Receipts, the quantities of 
Eggs, Butter, dec. are consideraVyly less than are ordered 
4u other Cookery Books ; but quite sufficient for the pur- 
pose of making the puddings light and wholesome;, — we 
have diniinislTod the Expense, without impoverishing the 
preparations; and the Bational Epicure will be as well 
pleUsed with them* — as the Rational,,, Ixonomist. 

Mn.K, in its genuine state, varies cbnsiderably in the 
quantity of Cream it will throw vip, — depending on the 
material with which th^ Cow is fed. aThc Cow that gi\es 
the most milk does not always produce the fiiost Cream, 
which varies fifteen or twenty per cent ; this may be inuac- 
diately and accurately asiertained byvlie Laatonieter, sold 
by Jones, Mathematical Instrument Maker, Charing Cross, 
price 2s. 6d. « ,, 

In^J ondon, the Milk is not only subject to theSsiervaria- 

• All old Oentlewoman, Who lived almost entirely on Pudd{'!&, 

told us it was a*long time before she could get them made uniformfy 
good — till she made the following Rule — “if the Pudding was 
she^^et theV^ook have tlie remainder it — if it was not, she gave it 
^^her Lap-Dog but as soiiTi as this resolution, was known, poor 
little Bow-VTow seldom got the sweet**tre8.t after. « , 
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Appentli^^ 

tions ; but generally not only skimmed, — but thinned 
with Skij-hlue ’(water) from the Iron-tailed Ci^w (the 
puinp). • ^ . . • • * 

• Loit^don Creaw., we are tola, is sometimes adulterated 

with Milk, thickened with Potatoe* starch, and tinged with 
Ti^meriq : — this ^jiccounts fc^the Qoc1t.neys,.on making 
an expedpion into the ocuntry, being so extremely sur- 
prised to ^nd the thickest part of the Crearn — fit the 
7(?p / • • * ^ 

r.GGS vary considerably in® size; in the follo^yng Re- 
ceipts we <^nean the full-sized lien’s Pgg? — if you have 
only Pullet’s Pggs, use two for one/ Break Eggs one by 
one iifto a Basin, and n^t all, into the bowl together;* 
because then, if you meet witli a bad one, that will ^poil 
all the, rest; — strain them through %*^ieve to take but 
the treddics. * • * ’ ^ * 

N.B. To preserve Eggs for fwelve months, see N.B. to 
No. 547. Snow — and Beeu — have bccfi recom- 

mended by some Economists as adAiirablew substitutes for 
Eggs: — they will no t more answer tfiis purpose than as 
substitutiis for Sugar or Brandy, • , 

FtovR, atxiortKng to that champion against adultera- 
tion, Mr. Accum, varies in quality as muc^«rfmy thing. • 
Butter also varies much in quality. Salt Butter may 
be washed from the Salt, and then it will make very good 
Pitstry. I * . . 

Laud varies extrciqcly from the time it is kept, &c. 
\yhcn you purchase it, have the bidder cut, and ascertain 
that it )5o jj^veet aii^ good. 

^SuKT. Beef is the^best — then Mutton and Veal: — 
when this is used very hot x^ratber, while yop chop it, 
dredge it li^itly with a little Flour. ^ • • 

BKE?fiMAllUO^^ is excellent foj most of the purposes 
for which*Silet employed. ^ 

• DairpiNTGs, especially from Beef, when vc^y cleSn and 
mce^ 'are frequently used /or Kitchen Crusts and Pies, an4 
for /uch purposes are a satisfactory substitute for Butter, 
Lard, &c. To clean and preserve Drjp]^ngs, see No. 83.*“ 

Currants, previous 4b putting them* into th^ Pudding, • 
should be plumped : this*is dciiJe by pouring same boiliifg 
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water upon them : — wash them well, and thqn lay i] 

<>fi af ^b|ih before the 

the *stoifes ; — this not onl j makes them IooIk befte*!*! 
ellabaee th^ilcpfrbfo^aU ^ 

^ JUiMrsnsy Fib'S^ D ated CHAiintt's, OA’#i)f^ri QiIa 
ItSMON Crtnpit; A'Vb^'pKE^^viii ol 

kinds, Fresh Fruits, Goos^U^rrT^, Chiitante', Fhij^s^ 
Dampens, Ac^ ate added to Batter add Stfet^if^uSdirigs^" ojc 
aiKickMied' id^ the Gn^st ordered idt Ap^ Dumplings^ adi^ 
inake^allT'tlie various Puddinw called hy those names. ^ 
'Batter PoD dings mvst be quite smooth and fiee frpm 
lumps: to insure this, first mix the Flour with a littl^'^ 
Milk .add the lOmainder by degrees — and thdh ine 
other ingredients. . * ’ ^ 

If it IS a plkinJPiidding, put it through a hair-Sleve rr- 
thi$*wj|i‘i lake out all iamps effectually. . , ^ < 

BATTrEU PvDDiN^is stfoulffbe tied np tfghl'f if boiled 
in a moujd, biittei**it first — ^if baked, also butler the Fau. ^^t 
Be sure the water })0ih before you put in the Pudding-^ 
set your Btew-pan bn a trhxt oVey the fire, apd keep it^ 
steadily, boiling all the time — if set^upon the fiie, ihj^ 
?'Udding often burns. ; t , ^ j , 

, Be scnipL'ifously careful that yOdr Pudding-Cloth is ’pi^i"*^’ 
fectly sweet ana clean ; wdsii it ’^rthodt any tSoap — tinle^ ^ 
very^greasy^tthen ririce it thorouglily in c*lean writer aftei\ 
IiTun^iately 1>eforfc''YOU usfe if, dit> if ii^ Boiling WatOifjii 
squiees^ it dty,*and dredge it t^^lth rlotn*. 

If your fire is very fierdc, 'mind* and Stir the Buddinj^s 
ev^ry HOW and then, to" keep them ftbm sticljjpw tO^^thfe 
bottom of the saucfe-pati ; if in a Mould, this Care ishot^so ^ 
much required^ but keep fJotity of Vater^ih tho saYii^fe-pjqi. ' 
Whfn Puddings are homd in clofn, it should' be ju*st 

0 ^ppg(t n WottiA r*rtlrl .a.^11 imiiA 

Pudding- 
when 

turmout withotitw* Custard or Bread Pdddinj^^ 



Standi five minutes ’'bffoue they**a!pC tdjmed^outl 
^f’l'Ottld always be bOiM; in a MOuld of f^ps. ' 

KebpTyO/'ifi PaStb^bbsA-d/ Rollit^piOl Cutteri, an<| 
wyMaledh^^tho least dust 6U thC^ Tins' and CutteflJ ; 
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Paste on the Rolling-pin ^ will spoil the whol^ of 
labour. ^ *, 

' Things used for Pastry .or Oakes should not be used for 
afty Cfthor purpose ; be very careful that your Flour is dried 
at the nre before y^ou ose it/for Pu^ Paste or Cakes ; if 
dalnp. it wjll make ttiem l^avy ** 

Id usi|3^ Butter for Puff Paste^ you should take the 
gjjpafest care to previously work it well on the Paste-board 
of Slabf to get out all uie w|iter andf butter-millc, which 
very Often ^remains in ; — ^^when ^you have ^vorkeS it well 
with' a clean knife, dab it over wjth a soft cloth,, and it is 
then rc^dy to lay on your Paste ; do not make your Paste * 
over stiff before you put in yogr Butter. * 

For those who do not understand making ^"uff Pastes it 
is by far the best way to work the Buttier m at two ^fi^afate 
times — divide k in half — andbaehk the half in little bits, 
and cover your Paste all over; dredg% it lightly with 
FlOur— then fold it over each side «ga ends, roll it out 
quite thip, and then put in the rest Of tho Butter — fold 
it, p:nd roll it agaiq, * Remember always to roll Puff 
Paste from you. , Th^ best-made Paste, if not properly* 
baked* will not do the Cook any credit. 

^ose who use Iron Ouens do not alwi^ succeed in 
baking Puff Paste, Fruit Pies, &c. — Puff Paste is often 
foiled by bakipij iu after. Fruit Pies,* in aif iron oven. 
This may bo easily avoidfid, by putting two or three bricks 
that quite even inlcf the oven before it is first set to 
^ gef hot. ,This will n«t only prevenf the syrup from boiling 
out of the PTes — but also prevent n very disagreeable smell 
in trtie ' kitchen and houae^ — andjalmost answer the same 
purpose as a* brick ®ven.^ ^ 

'•I Colley Puddings — (>Jp, 105). . 

Bi^t four Eggs, yolks and whites together, ii^ a^qiiart 
b^ip, with two ounces of Flour, half a Nutmlg, a little 
Gijpger^ and three oqriccs 61 Sugar-^pounded Loaf Si^ar 
is test. Beat it into a smxx>th l>atter; then odd six^ 
ounces of Suet, ^hopped fine, six of CurrzRits, well waslied 
and picked ; mix it all w^l together — a glass of Brandyj 
or VVl]ite Wine* will inipfove it. These Puddings are 
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getieralW 'filed hi Better or’ Lard ; bat «they ara yxmik 
iiie^r baked hi an oven in patty-pan^ ; twenty^ mifiinaa 
iriil fbarke them fried,'* fry them tiii they am of a 
biab'lig'ht and when fHod; roll them in a‘ litt^ 

Floor* Y<!m hiay J?dd One ounce of Omnge or Citmn, 
minced *^ery fine ; when jfou b^ke them, add one ladre 
spoonsful Milk. Serve tbeut up witli 
White-Wine Sauce* ^ 

Hioe^Ptt^din^ iaked^ or Boiled — (No. t06)* 

Wash in cold water and pick very clean six ounces of 
*’Rice, put it in a qua* t stew-pan three parts filled with 
cold water;' set it on the fire; lot it boil five minutes — - 
poxr away the water, and put in one quart of Milk, a 
roil®of -l^emon-P'eel^oand a bit of» Cinnamon ; let it boil 
gently till the Rice is quiteHender; it will take at least 
one nou^ and a ^quarter ; be careful to stir it every five 
minutes; take it 0^4 thn fire, and stir in aa ounce and 
a half of Fresh Butter; and beat u|| diree Eggs on a 
ylate, ^ salt-spoonful of Nutmeg, two ounces of Sugar ; 
put it into the Pudding, and stir it tiU it is quite smooth — 
line a pia^dish big enough to hold it with Puff Paide, 
notch it roumt- the edge, put ie- your Pudding, and bake 
it Jhree' quartets of an hour ; this will be a nice firm 
Pudding, ‘ ' • . . , 

If«you like it to eat morddike' Custard, add obe mom 
Egg, and half a pint mom milkr it will be better adittle 
thinner when boiled; bhe hour wilLJbod h. If you hke 
it m little Puddings, butter small tcai-cap^ and either * 
bake or boil them— half an hour will do either: you may 
vary the Pudding by putting id Candibd Lemcn or Orange- 
Peel, minced vdiy fine — or ered Cherries, — or three 
ounces of Ourruwrs— br Raisins ^ — or a^ple? t&hfced fine. 

lfbf^e**Puddings are baked or boileti, serve thfUf with 
White-Wibe Sauce, or Butter and Sugar. « ' 

^ Orottmi^^ce — (No. 107). 

JPttt feur otma!e?s<*of ground JRice into a stew-pan, and 
» by** degrees stir in a pint tmd a half of Milk ; Set (t on the 
fire, with* a toll of Lemon and a bit of Cinnaiti^n^ 
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it t3l it bdils — it tor-a ^sm^oth ,Batt«f-r--^tban 
9 ^ it; on tilo trivet^ where it will simmer gepl|y fbf a 
qttaitee of an liaur ;~then heat three. Eggs, on a. pljtte/ 
iftir Jrtiem in<» the PudeUng with two ounces of 
and two drachms of Ntttmeg-r—take out the^^LemourPeel 
and Cinnamon— ^etix it ail wel^fogethlr, line a pie*di^h with 
thin Puff*paste (No. 1 of Receipts for Pastry^ big^nough 
to hold it, or Blitter the Dish well, and' bake it, half a/i 
hogr — if boiled, •it will take one hdhr in a meuld well 
buttered^three ounces of Curtants may b<i added. 

nice Snow Bails (^c. 10^)* ^ 

Wash and pick half a poun A ofrlice very 4clean, put it 
on in a sauce-pan with plenty of water; whign it boiI% let 
it boil ten minutes, drain it on a sievg^tMl it is (^uife Jry, 
and then pare six apples, weigljiag two ounces and a half 
each. Divide the Rice into six parcels,dn sepanUe cloths, 
put one apple in eacb^ tie it looSe^ and boil it one hour, 
serve it with Suga]|^bnd Butter, or win*!i saiibe. 

Riqe Mancmange — (^o, 109), * , 

i^Put a\tea*cupful oT whole Rice into the least water 
possible, till it almost bursts ; then add haliW ])int of good * 
Milk or thin Cream, and boil it till it is quite* a mash, 
stirring it the whol^ time jt is on the fire, that it may*not 
bum; dip ashapl in cold water, and do not dry put in 
the rice, and let it stand until quite cpld, when it will come 
easily out of the shape. This disJl is much approyed of; 
it is eatVk wth, cream or custard, and preserved ^uits — 
raspberries are best. lUahouid be nrtide the day before it 
is wanted, thiit it mny get firm. • ^ • 

This Blancmange wi^lsat mheh niotr, fiavoured with 
Spices, Ltmc^-Peil, &c./and sweetened with a little Loaf 
Sugar^ ^dd il witA the Milk, and take out the LammpPeel 
before you put in the mould. 

iShtJe-ntt (ISo. 110).p 

Pul any scraps of Bre%d into a sauce-pan,-— 
about a pound, puUa pintl[)f Miyc set it on the trivetftil^ 
it boib^|)eat it dp quit^ smooth, then break in three Eggs, 
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wi& a little, Nqtoep.t 9^1 

spice> ana stir it all well together. Butter a jpi: 
^vghf to hold ,it, .put in the puc|diag, an^ ji^aife, reSt 


tl 

a; 

S ilQce^ of pu^t chopped veiy i^ne^ ov^v tj^e <;qp Vf 

\i^ |:^u4dl^l>kt ha^ it (three quarters of hp^r ; ftqr 
ounces of Currants irill mate it much better. n , 


Batter PuMvngf Baked or Boiled (No. 111). 

Bf^eMcrtln^ £g^ in h ba^n with<as much sali as wif! lie 
oa a Bi|[peuiS 6 |^b^t^then\^ell together, and thf^n add four 
oudceS of Flour-— beat ^t into a smooth Baiter, and by 
degrees add half a p?nt of Milk: have your saccc-pan 
ready boHtrig, und butter ‘art eArthen mould well, put the 
pudding lU, atid ^ it tight over with a pudding-cloth, and 
boiHt<&e hour and/ a quarter. Or put it in a dish that 
you have well buttered, dip<i liake it tbiec quarters of an 
hour. , ** 

Currants washed und picked clean, or Bainns stoned, 
are good in ttiis pudding, atid it is then called a Black 
Cap: qr, add Loaf Sugar, and a liftle Nutmeg and Gmgci 
without the fruit, it is very good jhat ?vay,r^erVe it with 
Wine sauask^ 

Apple Ptu&lmg Boded 112 ). 

Chop four touuces pfjBpf *^uei#vefy qr tWP oifpces 
of Butter, Lard, or Dripping— bur the suet ihfi best 
lightest crust on the pasie-tgarq, yi^'jeight 

ounces of flour, and a t^^t-spoonful of sallii xnJjt it ^wjcll 
together with your h^inds, ^nd th,en put it all ot a jh«^p, 
and make a hole in the i^idtlle; bjeaii one it^^stir 

Ct well togetSier with your fingei^y ^and by degiqes qifnse as 
ipuch?wajer as wijl it of a stiff paste ; ro^dt oqt two 
or tbr^e, times with the, jroUipg-pjn* anfl^^theh roll it large 
enough to< receive thirt^pu ounqes qf Apples. It y/}\l |5K>k 
, neuter Jf hgil^d ip weiltl^utt?pd, than when bqiled 

^ n% a pud^^g'^'wH^'^gh.Aoiiired ; opU it ujn bpur argt three 
" quarters,— fo i^tew the apples flvM *n 

t>tew-p^qf 'fltb n win^-gla^&l o,f wiatei, apd tpep^jpne 
hour will Doil it. Some people^ like it |ljj^ypipq4r|Wth 
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^t5j6v&'^hWd wltfi ^iriA onhV!?s 

; ; /' v; 

^ ^ OiriiiiX^TB; UAsi^tejtuikfe; aiid|CirtTi-* 

pAiirsok^$\ AiJtJ vA^iob^ 

inade lilto Pudding vitti the sa^e Cxi|^t directed f6t''Avvt^ 


Apple l^unipling$^ (^a. 11S)» 

4^ake Paste tl?e same as Jbr Appfe Pud4iae^*.4mide it 
into; as wjany pieces as yoto ^ant dnon^inil^/; peel jthe 
apples and cove them, then roll ‘out yoiit. paste, large 
enougli, and put in the apples ; it al) rpnnd^ and ,ti«^ 
them in pudding-cloths i^eiy ftghl,-r-one^ will boil 
f, them, —and when you take them Upi,jjj^t;d/p lhern.in/}old 
water, and put them in a cup the fii®5 of the .dkmpHng 
while you uittio them, and th^y will; turn out witliout 
breaking. 

Snet Pudffihjf or Pumpling^^^('ffp, 114)* 

* Chop six ounces oT Suet yery hne^W-put it in a basin 
;WHh si^ ounces FJour, two, , ounces of Breacfrcnimbfe, 
and a tea-spoonful of Salt, — stir it all wejUtPgether ; — ; 
beat two eggs on a platey add to them sirf^ table-spoonsful 
of milk, put it by degrees into the^basin, and stir it all well 
together; divi^(> it^nto six dumplings; and tie them sepa^ 
TcitO; previously dredgifl^ithe’ cloth lightly/^ith flour. 

Boirthef|ri one hour.* . *' * " ’ ’’ ' 

, ’^‘Thiisjs veicy ^ood the' next duf fried in ’a little biitter. 
Ill e' abovif will rriakc a good pfidding^ boiled In ah earthen- 
w?ite' mould, i\?ith the fldditlon 6f one more egg, a little 
more milki4nd tw6 ounces' of Shet.* ' ^ • 

Boil it, tWo hours, '•! ' * ' ^ 

lings ^ i^ to boll tneih without k cloth in a pot witly ]Peef or 
'Mutton,^ — noEggk aVe then Wanted, and tiffe, dumplings 
^hitd aS ji^ht ivi^ tolV in Jflbbr befowe yoli 
putffb'bni'Wto the pot'; and dik biinfeei^OTCfiitantSy^^^sl:^ 
' a^d^hibUed, and ybu^h^e div^ 

‘ fhto liix' parts, 0urranifj>umptings*’-~iLi}htlH ^^11 
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r Co(tuffe Potato Ptiddiriff or 115). ^ 

t ' 

, boU, ai^d mash;, a c5aple of pcw^ds of Ppta^Joev. 
h$at ,^bem up into a smooth hatter^ mth. .about «thrae 
quauters of ra pint of ^ilk, \yfo .ott»cas <rf. moist Sugar, aiid 
two or throe beaten Eggs. . , 

it about three quarters<of aq hour. 

' Three ounces of C^urrapts or Rpif^ns may he added. 

Leave out:the Milk^ and add three ounces of Buttei^it 
win make a ver^ nice Cak;e. 
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OBSERVATIONS ON PICKLES. 

• Act fotid of PicKLEH, — these sponges OfVifif^ar" 
are often very IndigesUble, especial^ in tbe Orisp 

wj^ich they kte n^st admirq^- 'Iw Indian FXs^tid’sr 
of ‘poundpiq Pickles is cm excellent one, — We Td^ommend 
those who have any regard for their Stomach, yet stiii wish 
to indulge their 1bngue«-*-]nstead of gating Pickles, wHidi 
ar? really merely vehicles foi> takings a certsuti portion* of 
V^inegar aind Spice, &c. to usa thp Flavfivredvimgwt^y 
such as Burnet (No. 399), Horseij^ish (No. 399'"), Tar- 
m^ow*(No. 396), Mint (T^o. 39^)\Cress (Nos. 397*^, 40 
403, 405*, 453, 457), &c.; -by combination! of these, a 
relish may easily be composed, exactly^ in ‘harmony with 
tlie palate of the cater. * . ^ • 

The Pickle made to ^reserv^ Cucumbers^ 4rc. is generally 
so strongly impregnated with Garlic, Wfustard, s^nd Spice, 
&c. that the original flavour of tfto Vegetables is quite 
overpowered; and if^he eater shuts liis eyes, his Lingual 
nerves will be puzzled to inform him whether he i% munch- 
ing an Oniem oif a Gueumber, &c., and nothing can fie 
more absurd, than to jjickle Plums, P^^hsMr, Apricots^ 
Currants, Grapes, &c. ^ 

The Strongest Vinegar must be used for Pickling ;; — it 
\nust not be boiled (cy die strength *of tjie Vinegar and 
Spices will be evaporajed). By parboiling the Piokles in 
brine, they will be ready in muc^ less time than they are 
when dlbn^ in tlje hsual manner, of soaking them in cold 
sglt and water for six or eight days. When taken out of 
the hot brjpe, le^tliein get ccifi and quite dry before you 
put them into the Pickl||, • ^ ^ 

'^’o a^st the piQCserv^ion of Pickles, a portion of Salt is 
added, and*fur«the same purpose, and to give flavour, — 
Long l^epper, — Black Pepper, — Allspice,^ Glwger, — 
Clgves, — Mace, — Garlic^ — Eschalots, — Mustard, — Horse- 
radjsh, — and Capsicum. * . * 

The following is the best metliod of preparing the Pickk/ 
as cheap as any, jind rec^lres less circ fhan any othei;way^ 

* Bruise in a mortar fc^ur ou^ices ol the aboye Spices^— 

• * • 
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put thfchi i^io a stdue jar sf 

Vin^ajT. step *the jar closely wtji a/b.uflig,Trrf!QVfi]r 
bfedW'soak^d with Fickle, set it on 
of fce fire for three days, well shaking, ji pp. fti, least 

pickle shoui^l^^be. at Iwtihrpe inches 
above ^he IlicHcsi %Tke Jar tfie 

infusion ftfiing made with a mil4. ^aU th^e i$ m !(m by 
eUftportf^ion;' 

' • To enable the articles pickled intire ^asRy and. speedilj^to 

imbibe Ibje fl^^pur of the. Ifickfe they are ifumersed in, pre- 
■ vioi^ljf ^ pohrfrig it on them — run a larding-pKi throu^ 
them m several places. / * ^ 

’ The Spices, &c. conY^u^ly used; are those mentioned in 
the Receipt for^pi^ting Walnuts^ which ia also an excel- 
leiit-Savoury ^a«^#*br cold meats. ; 

THe murojur may be^ varied infinitum by adding Celejy, 
Gress^eed, or Chcry Powder (No. 4$5)» or by taking for 
Uie Liquoc any of thd df^vpiured yinegar^, <&c. we Jiaye 
enumerated aboye, jjnft see the.rj^ceipts. between Nos. 395 
and 421. ^ , v - 

Pickla^ sjhuld Be kept .in a dry pJace, in unglaz^d 
^!arthenware,j or Q^sJarS). which are , {frefetable, as you 
can, withq^ jdj^epjng theiu^vP^^ whether tkey.want 
filling up : Uie^ipu^ bo yery carefully stopped with well- 
fitting bung^,, ar^ tied ^ asf clos^ljr as possible with 
bladder, we|te^ ;^|£k if 0 'pe preserved ? 

long time, a^r|,t|iat is it muyt b© dipped in Bottle^ 
pehmnV see ps^je 125^. ^ ^ . t 

When the Iffickles are all used^ boil up tlie liqiiof urith a 
li^tpifr^k’JBpice, ^ ", . ‘ ^ 

niay added, a ,fow Anghovjesi and 
E^Wlo^* iepit stod till st js qir^e clear,, and bc^ule* it? 
; tfcus yot^|nny fpttJWyojfr table V%.h ab^eK^eeUen) tsatqury 
^ keeping % Hashes, B^jinde Dishes, Ksb^dcc* at very 
small (^${9 S(^ No« 4^9,» ‘ 

^ Jam shoiiid hot be than three^^^v'ts fiUed. whhk^ 
gtiticlek pickl^ifVhij^ ^ with at 

^ea3t two surfaceisthe Wquor, .wastes, 

and ajl of the articles pickled, t&t arhsihot covered, 
seen spoiled 4 



Aftpendiii.\ PICKI^KS. * • 4^9 

When th*ey have been done about ^ week, open the 
apd 'fiR them tip with JPickl^. ^ ^ ^ • / 

Tie a wdoden spbon, fuIUdfbple^i rpund eaftwi 
takbthem out With. ' * i * t< 

if you Wish tb ht^^'j^herkinSf &c. vety Gfeen, i^y 
hg easily acOompUshed by keepings t^erO in vinegar, 
cientiy tfot, till they bedome ao. 

If you wish Cauiijlowers, Onions^ &c. to be use , 

dy tilled Vinegaiffor them. • 9 \* 

To entirely prevent the mfechief arisingtfrom Ae action , 
of the Add upon the toetdllic lAensUs usually ^m][)Ioyea to 
prepjye Pickles, the whole of thd^rocess is directed to ^ 
performed in unglazed Stene Jars?| • 

N,B. The maxim of “ Open your iSfoutk^ and shut your 
Eyes,'* cannot be better applied ihan^to Pickles the 
only direction we have to 4 ^ecord for Ae improvement of 
their completion, is the joke of Dr. Goldsmith, — If their 
colour does not please you, send ’em to Har/mirsmUh ^ — ► 
that’s the way to Turnham Chreen, •* • 

Commencing the list with Walnuts, I must take this 
opportunity of in;ipressinff the necessity of being stricUy 
paiticular lA wStOhihg 3ie due seasoii; for of all th^ 
variety of articles in thfe department to furnish the well- 
regulated stdfe-rbom, nothing is so precarious, — for fre- 
ou^ntly after ’the Ijret W^k that WaUmhSi Oome in season > 
they becOrtie Kkfd and*shelled, particularf^ if the season is 
a very hot one : therefore let the' prudent housekeeper con- 
sider it indispensa1))y necessary diey should be purchased 
as sood a» they first appear at market; should they cost 
astride more, that is nothing compared to the disappoint* 
ment of htvling, six mouths Mbnce, wheh vou go to yout 
pkkle-jar, expecting relish ' foreyour Chops» &cetp 

find tfai»|iu|s incased i« a sbe!l, 4 i which defies bpA teeth 
and steel : I fthrefor^ recommend you to /oo4 Wal^ 
NUTS from the twelfth of July; that being, fcmay ?ay, the 
earliest possible time. ^ ^ « 

* NAStuiiTt UMS arbto be bed by the middle of July* 
Gaelic^ from Mtdaujpmer to Mioh^Imas. 

^ Eschalots, ditto. • ^ 

♦ , • y2 
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ONtOK's,Ae Variotis kinds fbar picfcling, t!6 
thfc'mWme of July, and for a month after. ^ 

Oherkius are to' be hadt by the middle bf July/attd 
for'd mon,th after. » ^ 

CuctrM'ft'EKs dre to be bad by tbo *imdfflcl > of July, ahd 
for d morith aiter. ^ ^ % 

Melons and Mancjoes are to 6e had by the middle of 
JtfW, anS fot h month after. 

C \PsibifMs, greeii*, red, and yottow, Uic end of Ju^y, 
and ft)Uov<^ing month. 

‘CniLilES, the end of Jfiiy, and following mottth. See 
5fos. 404 and 405*, an^No. 406. , 

Love Apples, or TcriAXAS, end of July, and through- 
out i^ugust. ijlee No. 443. 

Cji}ju I' LOW Ell, lyv pickling, July and August. 

. AariciioKEs, for pickliKg, July and August, 

Jerusalem AnriciioKEa, for pickling, July and 
August, and for three^ months after. 

Radjlsu PoDii, fon^icklin^, July. 

French Beans, for pickling, July. 

‘MusiihooMs, for pickling and catchup, September. 
S"eeNo,439. ' . ’ ^ w 

Red CABBAGif, August. 

White Cabbage, September add Oclbober. 
SA*ltfPmKE^Al^gU8t, i ^ * 

HpR^EKADi^il^t; November and I^emb'ef. 

WALNuys — <No.» 116). ^ 

Make a brine of Salt ai>d Water, in the propoctibn of a 
quarter of a pound of Salt to a quart of Water — pbt ths 
WalnuU into this to soak fer a week or ^ wish to 
sofien them so* thatc4hey ntay be Oqon reudy for e&tiny-^ 
run ^ landing-Fin throng them i$ half a dozen {places — 
this wi|i, a^ow the Pickle to penetrate, add they will be 
much softer, end of better flavour, and ready much sodner 
than V not perforated: — put them into stew-^pan whit 
^uch brine, and give dl|om a geatie^imnu}r — put them on 
^^leve to drain — ^ep lav them pn a hsh plate, and let 
them'Stand^n the air till mfj turn bladt^this may take , a 



tjqmjle qf days-rr-,mt tli433| ip to Glass, or ua 2 :lazed Stone 
Jars — fill these ahoqt^Uiree parts witt the Walqutj;, apd 
All them tip wj[i]h .the followiqg PicMe. ^ • 

• quart of the strongest Vinegar put two pnnqes 

of Black Peppfer. ope^of Ginpr, same of t^hafots, ^me 
of Salt, half an ounce of Avipice, lund half a drachm of 
K^aymvj^ Put uiese <into a stone jar ; cover it wijtli a 
bladder, wetted with the pickle — tie over , that sopae 
loathqr, and seUthe Jar on a trivet jpy the side^af the Are* 
Ar three days, shaking it up three times^a day. and then 
pour it ivhiie hot to the WaUuts, and cover them down ' 
Avith^Bladder wetted with the Ri^Ie, leather, d:c. 

GlIERKfKS— 117). • 

Get those of about four inches Ip^gg, *and an inch in 
diameter, the crude half^rown Iktle Gherkin! t^ually * 
pickled are good for nothingf — Put them into (unglazcd) 
Stone pans; cover them with a briift of salW and water, 
made with a quarter of a pound *of sjilt to a quart of 
\vater ; cover them (jpwn ; set them* on the hearth before 
the tire fqr two or ^ree days till th^y begin to tup yellow; 
then put away^-lmefc water, and feover them with ^ 
Vinegar ; set them again l>efore the lire ; keap them hot , 
till they bccomek^^e^ t^his will take eight or ten days); 
then pour off the Vinegar, — having ready, to cover them a 
•Pickle of fre9bfY,^e|;pr,^&c., the same as directed in the 
preceding receipt for Walnuts (leaving out the Esoimlots) ; 
•^lover them with a bung, bladdqj , and leather. Read the 
Obsertat^QRS on Hckles, p. 487. ^ 

. 0/m. — 'tlie Vinegar the Gherkins. were greened iq will 
make c?;ce|iqiit.S^LAi5 Saucj^-of for Cold Mpats. — It is, 
in fac4 superlative Cucumber Vinegitr^ • ^ 

PUElcfl B^aVs — JNASTU llT'ftjMS, &C. — (N[o. US), 

When young, '---and most other, small gregn^Ve^tables, 
may be pickled the sara^ way as Gherkins. 

* Bew Roots — (No. 119),^ ’ _ 

Boil gently til] they fte fuU threl ^rts, 4t>A>e (this wiS 
fake frbm an hour au^ a hdSf to two and a half) ; then 
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picrt^. 




take tketn tuit^ ftAd wb«n a HuUi cooled, ped iheia^ axidi 
cut thsHln^in i^dfit half an inch ttoek/ Hdve steady ‘ 
a, {|i$, tnade bykddm^ to each ii^tn^^of < 

an^ tOitnoe df ^oul(^' Black Pepper^ halt itotbuace of €}ik|ge]> 
pdil&ideift 'Sajt, and of |[l(^OradiA out m thtn ^ 

slfC^f^^ndyod may 'warm it^.if you like«^>with a fe« Gap|* >. 
siOt&knav bt little Cayenne 4’'*^put fliCbe ilngtndient^ into a < 
Jairi atop it'cloae, and let them ftteep t£ree days on n i 
'tnfet by^t|ft? itde of the fire-^then, i;vhoii> cold, pour tbe t 
clear hquo/ ott Beet^Roo«| which have prcjriously nfc 
' ranged m a jar. « 

« Hfd CAii A gl — (No. 120). 

Get a fine purple Caboage — -take off the outside leaves — 

^ qviartcf it — tdke o^the stalk — shred the leUVes into a 
* colandter^-T spnnklef them \Vith salt — l^tthem remaib tiTl 
the morrow — dram them cfry— put them into a Jar, and 
cover them «ivtth the^icklfe oMeired for B^et Boots. 

*Ofi<\WjS~(No« 12rl)j 

The sri^H rotrhd sftver button Omotm, about as big asf ar 
Nutmeg, make a very riice Picklhtv-Thie 0^ their top 
, coats', — hfike r^ady a st^w^pCO, thtiec parte filled >t^th 
boiling water, itifi) which pwt^ ft/ idftny Onions as wilJ 
covfe'f’^the top: k$ soon ds they Ibbk clear, immediftt^ly 
take them up a 'spoon full tCh^te^, and lay them cw* 
a cloth ttlirce times folded, and cover them wtth another ^ 
till you have teady ws mapy as you *wish t when they ate 
qUife dry, piit them ww jars, and oof er ihem^with holt ’ 
PJcklo,^ made by iiit^sing an ounce of Horseradish, same 
of Allspice, and same of Black Pepfier, jind same of Salt* 
in a qUtitt of bast \^ hite-Wme m a ^stJSne jhr, 

a trii^et W the side %f tlte fire ft>r wireatJ days, keepihg It 
well closed ; — when cofd, bung them clqwn ar d 

CQfUr thetn^th bladder wetted with the pickle and leather. 

«CAtitit^i.ow^RS OR Biioccfox.i-**<No* 122)* 

• -^oos^ thorf^ tht«t "Are hard, yet ^sufficiently ripe— ‘tufr 
way the ledres . 

Set dn a stet^*pan half fdll of saltud in propar* 
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tioln 4rf afqu£frtej&»9f atpounHiofiSalt 9. quart of water 
thmw'in /the( cauliflojwer ^ let h heat graduelly/^wb^t itf 
bo&8 takef it flpiwti^ a fipoou full of holes* and 
o»>a jlofih to dryjbefore the fife,' fo^'tweuty^(o^i^1hQu^ft)^lltT^ 
leasts when qh^ite* dr]^,i put theni,ipiece by pieqe^t^lOn 
ja|yror gftes and ii^ovor witb^.tWt pipktej 

we have jlSireeifid wr JBmt Roots^-^ot make a^picklotibyi 
infusht^ tbtce ouncea of the Curry Powder ^(No* 454>) fof \ 
three days in a qieart of Vinegar by th^ side of tb^*fice. * 
Nasturtiums are excellent prepared as a^ve^ 

Indian or Mixed Picrle — M^ oo ou Piccalilli — 

• (Np. 

M » I 

Tl^e flavouring jn^iedients of Indian Pjckles a 
compo\ind of Cup^/ PQwd$r^ \yith large proportion of 
iJ/ws^ard and Cfariic. • ** 

The following will be found sorne^iug lik^ the.reaf 
Mango Pickle, especially if the Garh^ be used plentifully. 
To each gallon of the stron'^est Vin^ar *put four ounces 
of Curry Powder (No, 455), same oC Flour of Mustard 
(some rub tltese 4Qget)ier, with half 9, pint of ^atad OilJ^ 
throe of Ginger bruised, /and two of Turmegc, half 
pound (when skinned) ^f Eschalots (sightly baked in 
a Patch oven), two ounces oJ* GarUc, prepared iq^like 
manner, a quai^j^^y of a^«nd of Salt, tmd Uiachnis of 
Caytume Pepper >5 S, V , 

.^Putf these mgr^tenft into a stone jar; cover it with a 
bWdeftWetted whb the pickle^ and set it on a trivet by 
the side of the fire' during three days, shaking it up thre^ 
tinier aj^day^rjiij, will then bo i|ady to receive Gherkins 
sliced Cuci&rbers— sliced Oqioms Button Gnions — 
Cauliflowers— Celeryr-^jproccQli — -Frailbb Beans — ‘Nastilrr 
tiums -rfcafsie^i^s, auo small gttien MeJons. 'f'liq.latler 
,must be slit in the middle sufficiently^ to admit*a w^rrpw- 
spoon, with which take out all the seeds — then parboil 
the mclons^iu abtine thalwill bear au egg; dry thOiR, anft 
fill ‘them with Mnatard-Seed, and ^twp Cloves of Garllip,. 
and bind the Melon round with papktm^d.^ t 
•Bargo (JnciynbJrs majjbp pi^porei pjann^r* 
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Green Peaches make the be^ hnitation oi' the Indian 
Mango. 

The fOther articles are to be separately parboiled (ex- 
cepting the Capsicnois) in a'^hrine of Salt ^and W ater 
ei^gh to beat an egg — taken oct and drahied— and spread 
out, and thproughlyi dried^.in the' suh — on a stove — or 
before a fire, fpr a couple of days, and then put into the 
Pickle.* 

'- Any .thing may i>e put into this Pkukle, except .Red 
Cabbage^ and Walnuts. . 

,, It wiir.keep several yea^s. 

Obs , — To THE Ind'an Mango Pickle is added a 
'i;;jbnsiderable quantity Mustard-Seed Oil, which' would 
also be an ekcellent warm ingredient in our Salad Sauces. 
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in thecfHmnn iinderttto yt0t^ paqi^ to ^i^htrothe Receipts azie to lK^foundi 3M. 
those preceded by Ap* to tte in the Append!^ 
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PAUB 

Acid of lemon, . ^tiiicial) 

. . . . T . .334 
Acciim oil Adulterations, 
<]uoted, n^e to 433 . .341 
An alderman in chains, 57* 1(14 
A*la-inAdo heef, or veal, or 
English turtle, 502 . . 331 

Allspice, essence of, 412 . 335 

s- tincture of, 413 . 330 

Sir H. Sloaue on, 

note ....... 109 

Albion House, Aldersgate- 

street, note 271 

Almond custards (Ap. 54) . 453 
Anchovy sauce, 270 . 234 

— — essence, 433 . . 341 

— toast,^573 ^ . . 433 

powder, 435 . . ^44 

to keep them well, 

, Ohs. to 270 ...... . 2(^ 

Apit'ius, Ills sauce xor hoi]e(^ 
cliickeu . . . . . / < 29 
-^petite, good, why the best 
sauce • . . . . . 53 

Kfrefresh . .. 33 

il y a trois sortes^ 

note . • 

-Vppert, his art of preserving « 
vegetables, note . . ? 201 
Apple pie^fAfa 32V * . • 451 
_ Adding, b*aed(Ap. 

• 112) . ..... .484 
dumplings, ditto (Ap. 

H3) • 485 

tart, creamed (Ap. 33) 451 
sauce, 304 .... ?05 
Apotheoaries'Ball, NiB. to, « 

369 ^ • 415 


m PACK 

Apples, to dry (Ap.83) . - 
Apricot Jam ( Ap. 93) » * . \ 472 
Artichokes, ^3(5 ..... ^2 

— ^ Jerusalem, 117 195 

A|p|rdgus, 123 .... 197 

? soup, 222 . . 25(| 

to imitate 430 . 3G4 

Arbuwnot, Dr., quoted, 
Prefac»,»i»age li. * 

Alierne^iiy, Mr., quotpa, nefte 7 

Bacon, 13# 141 

slices of, 526* . . 396 

2 A-elish^ rashers of, 

527 • 397 

.. — sparerib, to roast, 53 160 
Bain.Marie, note to 4115 & • 

529* 371, 39» 

Baking 79* 

Bilked ciistafd ( Ap. 52) . . 457 

pears (Ap. 32) . . 468 

Barley-wetor, 565 . . ? 429 

broth, £04 ... 241 

— to make a ftal- 

h)n for a groat .... 255 

—2 sugar (Ap. 90) . . 471 

drops (Ap. 91) . . ib. 

Basil, when to dry . . . 356 
vinegar, or wj^e, 397 328 

sauce, 2^ .... 233 

Batter pAlding (Ap. Ill) . 
Beens, French, 133 . . . 200 

Beauty . . . • 51 

Bechamel, 364 . 313 

Beefhouilli, 5, 238, 493, 

132, 297, 37® 
how nutrftiTe and eco- '* 
nonycal^O . . ^ ^ fS2 

to salt, 6 • . * . . 134' 

savoury, 49G» « . . 978 
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138 

148 


a, round of, salted,^ to 
u. • ‘U i ^ 

.wldt tbe.outftSde slices 

•- 137 

H*13ono; 8^,^ J 4 . ib. 

baw«sbCT\^ f . 
4mr^airlolCtWMted9l8«- • 
jprd^irr^, to oirvG^ ,, 
.* . ^ - 150 

4^ 03 Q]6oki|iaite9.i88* • . • 172 
. ribs foas^edj 20 > « . • . 150 
. ditto boned &nd rolled, ^ ' 

• i* • • • m w J' tb* 

. Steaks, tp fry, 85 . A 181 
. s,teak ^Uj&djij^(Ap.2&) 4.48 
i— ^ season fur,tsee note to . 

« . . . 1 ' . . 185 

— with lonions, 88 1 * W 

to broil, 94 ,* .. ,• ««^ 485 
.44^ the s«potkitive,*steak . ib* 
444U Madi^h*« rof^t;, av^ 
la veritable . l^^rteck* do 
^^auTilliors,. to04 f 186 
to Slew, 500 K- 4 ^ • 380 
with onion , grary, 501^ 381 
brot]ul85 s .... 4 ,534 


broth , for or < 

portable ^soup. or fauco, ; 
.26?^ . . . . • . . /. 272 
gravy, 186 * *• ., 236 

Stfong grav^, 188 . • , 236 
— (aiUis, 180 . f . * Jb., 

-.i— for poultry, dee, 320 . ^03 
. shin of, soup, 193 • . 237 
. tea, 503 « . • , k'dO^' 

.lo^ji^h,4S6 : • . 4 mh 
„ .shin fdeired, 493, *, *.37L 
brisket ste4^od, 41^ . 378 
haricot, .495 . < > * .«( • ib.. 

..4.^ {lu^tBr*«MVis«ii7,ba^ 
or slfw^di 496 . , .• ib. 

h«la«»niod6, ’Oy KogKa b > 
502 j •> "381 ' 

^4^ to'pot, ‘ 4\ tiii.*: 

m^^Mbl9andtqimkian4 
, <jf, 69^i\ ^ 387 

.44^^lK$d, tfitd,:boa«s ( 
..Vo9jBdy 506 w ^ 


" PAOR 

ileef, cold, broiled. See, 487 372 
Beer, Ur teoam^ixisu kurdv^^ i 
468 ’• ,f yj, ,ji'''. ''41 »' 360 
...H.^.tobottl«k466 . .,^r* Mi 
cup, 464" / ^ > 4 « 358 

JSoet roots, 127 •' i ' • "•* # 100 
t5;piok]f {Ap. ^ 

.M jl9) » '''^*^ U i''k' ’ • 491 

IKsciiit dropiB!(AF68) • * 463 
fi^ap, esa^^ ofj 412 . 339 

Birch, his excellent 
turtle, note under 247 « 266 
Black code, 71 . ' . - . 175 

Blancmange (Ap. 46) * 45ir 

Boiling ...*.; # 71 
Boiled custard (Ap. 53) • 458 

Bouillon de sanU, 106 . 239 

Bonne boucho for geese, 
pock, ^Stc* 341 . . *306 

Brandy, how to obtain gen* 
nine Cognac .... 861 
Bn£AX>, to make (Ap. 100) 475 
sauce, 321 . • *. 299 
*•«. — ■ sippets fried, 319* 298 
**"#■■■ - , crumbs, do* 320 . 299 

puiding, 556 . 


421 

108 

492 


Broccoli, 126 

pickled (Ap. 122) . 

Bride, or wedding cake ( Ap. 

56 . . . ; . . . . 458 
lriu,.i49 A «. * « . ms 

Braiha %are iadly dep44dent'. 

ombfilnidh^'M, w- •*- •;7‘ 

— t-r- ^r.^ogan’s obft.^ f 

tbeieou, trote •{•*• - 8 

Brain balls . M4 

Bn OIL I NGy we thB4thchap» * 
of Kudhnenti cCCodeeiy >* 04 
Bfiu^ Sco^h, 205* . . •> 244 
Br\na^ic^ toui^ 45) 455 
BnoTH, ^^hoT^ diepter 
. of Budiments of Cookery 194^ 
bku^.. •.'* *- * 29* 
oCftagmente* ,-5B 
b^, 185 •. ' • " .^ 294 
toplarlfyv ®52* ' - 076 

k'238 

miidc dittos liNh^ . 239 
whAi dutletii^ 4^ *>375 
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BrotbyScDt43|i>te40^'204 • 241 
fw »it!k^5(^4^ . .428 

Bvowniug, l^vjcoknii* fioup 
%ii4 «uice, &C. 323* « ^ . 308 
BiE of fare for a . 88 

Buna^plainrf Ap. 77) ' • .*400 
■>u f - cross lAp. 78) ^ * 4pl 

seednAp. 70) • . «». 

pluay(Ap* 80): "' h ihi 

. Batb <A^i 8/^W & * m 

Bu#iet vi&e^ haa the same ^ 

^ taste as cucumber^ 390 . 329 
.. .- J— saace^ 384 « 2S3 

Burgoo^ Scotch, 572 * . . 432 
Batler's directions for dry- 4 
, iopc herbs, 481 • ^ . .304 

,... ta mar- 
ket for vegetaUeS . . 430 

Butler, Ohs. oa ihetmthicsB • 
of a, note ' . . 34 

Btr^Tsa, deifi ittanwr qf 

•i • « • • « 279 


. w iii.i ■■.■^11 to recover when 
roiled ii r % i» . . . *• il>. 
. V .i.ji „„ ■ , «. clarified, 250 . 281 

.. bumtl 2(i0* . •, * ib.. 
oiled, 2C0* ' . . ib. 

, » , ^ * • * 
Oath 6 i.ic Families, cook- 
^.'Ury for, 158, 224 . 317, 261 
Cabbage, lid a ^ *^11)9 
-i-' boiled and'l^ed; 

^or bubble and squeifcf^'loj’ 

«05 - . . ^09^887 

■.■■■I.. * di|4o diH^, tune 
of, 595, ^ . V - u . 387 
Cakea^ common^ seed {Ap-* 

59 ) . . # v . 460 

rich yeasty (Ap. 

— ...^vqu«in^orhe8P4(Ap; ^ • 

61) y A t -4 . .> .461 
■ - Shrewsbury (Ap. 63) 462 
> Banbury {A^64) . ib. 
-M-.— Savoy4> r©r ‘Sponge ♦ 

3 (A4). 67)^: .- 4 . - . , . 463 
•vow-, rnttm^iAp 71) • 464 

almond* spoi^ (Apr jj 

— 4j[ot breadP (Ap. 74) • ib* 


PAOU 

Gaket, Terby, or short 
87) . ^ ^ V K 

— it •yOrkShlte ( Ap.4o4) 477 

Cblf,u fattedy prefei^vlm 
E Starved turtle, ^247 ^ ' w SoB 
to boil, f IB . 'I 188 

li .tohash^ 10 ' > 438 

.-.g-i „ ,^4^ regbfit^ diMl' * *388 
modt4nrttdj24726B> 

f«et jelly, 481-4 -. 368 

• Caohp vinegid^d^ ' ' . • > TSBl' 
Carp stew^, loS . " * ' . i 216 

CafroM, 120 190 

■ ‘■ J ' ! . » soup, 212 . » • . 244 
CaiVing, b^t rule for v ' . ASt 
t .. JL , anoint IdUns of* 
note . . .•*. . . . J41 
Cati^up ox IhushTooms,^!^!^™^ 
j .—»>■ ■■, , . double ^tti^ or 
• dog^sup . . ’ i. ' . . 346 

■ — ■ ofwUhiuts,' 468 . 344 

^ of oysters, 441 . 347 

of cOtlcles, 442 • 348 


, , li. of curumbers, 390 329 

puddiny, 446 t. : 34§ 
Gaper sauce, 274 . ‘ . • . 28f^ 
— ... , , mock^t 275 • . ih. 

, Capon to reas^, 56 . . . 166 

Capillaire, 476 .... 362 

CaiUmel, to boll sugar to,* 
<Ap, 8f^ . . ♦ ... 469 
Cduliflower, 125 . . •• . 198 
., g *> .■^■■ • ■, pickled (An. 

It2) . 492 

Caxtdle, 573 431 

GaUtioiiS- to carvers ... 41 
Cayenne, hd^ to make, 404 381 

-1 essdtoof, 40ft . ; .H32 

Cyery soxi^ 2l4 .... 245 

vsauce, 289; 990 * . 2JM> 

~ seed, substitute for ce- 
lery, note . . • #4 108^ 

essenos, 409* .• . . 386 

' Obantilly basket (Ap, 'ft}').^ 46^ 
' Cheap soup, 22B < • V 85^^ 
; Cheese said Tusst, 838^530 4m 
: tioAsteft, 546 496* 

' btttteeed di«o.4l41 ? 4Bfl 

pounded or potted, 542 A. 
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Cfaieesecakes (Ap. 40) • 4^ 

lemon ditto (Ap. 

' ♦!) . * 4541 

,.y ^oj^nge.do.(Ap^42) ib. 

M admo^do. ( A!p.48) ib. 

Cbtrries, dried {Apr 95) 

Gl^rvil sence^'294 . . « . 203 

OhUi Fxnegar, 406* . 

tririlb^Hiae > . 

Chicken.# .See FowL 


.|iie(Ap.lS) . . . 
. end ham putties (Ap. 


333 
. ib. 

. 445 J 


■. t50 

Chops, mutton, pork, beef/ * 

• * tol^oil, 04 . . ^ . 185 

to fry, fid. . . .*• lol 

to stenr, 490 .... 375 

for, 423 *1* . . 338 

sauce^for, 356 . *. . 310 
Cmnfanan, esiienoe ol 416 . 33lb 
■ ■■ II tiniitiine of, 416* . ib. 

Claret, best airine ifor sauees 
Ac. ... •. . • . . 112 
Clarified aynip, 475 . . . 362 
(3arify booth, to, 252* . . 276 

Mu^Tlore and mace, easenoe of, 

. 414 . . 336 

tiiv^uffd Of, 

415 , ib. 

Cockle Catchup. 442 . • • 348 
Cod, boiled, 149 . . . . 210 

the tail filleted, note 

undfik- 149 « . . « . 210 

slices boiled, 151 . ,.1112 
skull stewed, 160 « . 216 
_ shanred, 4uid sold for 
whittngii^ Obs. to 150 . . 2ni 
Gidd meat^ to ^ broil with ^ 
cached eggs, *487 3^2 

do. to warm, the hes^ 
way ....... 55 

*.1.^ fifh*' 1 . ib. 

aauoelL'or, 453,250, 

•< andt307 • - . 360,311^296 

Vhat, an earidient dish 

• 4aif,S12. . . .390 

firad,tftt%&S3S ** ^ 401 


PACK 

Coloul’ing, u frequent, cafise 

of adujteratiioiv • -fSpl 

Committee of, taste . • » A 

Consommd,'. 252 • . • < # •- 272 

Coffee,-to.meke .... 416 

GooHs, friendlp ^d^ice to . 45 
— ~ Mutth to . . « *^54 

ditto, when they Iwo . 
a very largo'dinnor . . 66 

causeiaf the scarcity of 
good qoies ...... ^76 

— ... deserve good wages . 12 

. a manor gived to one 
by W illlam the Conqueror 1 0 

Obs. oonoerning their 

health, note 16 

Cook -teaser, where not to 

put him ' . 43 

Cooking animals, dine only 
once a month, note . . 4 

Cooker}'^, Descarte^s cdisec. 

vatioQs on .... . 6 

. Pr« Johnson's ditto 8 

A. theory of, note . • 4K 
importance of r . . 9 

Dr.iStark .... vii. 
.y..: — tlie analeptic pact of 
physic ....... 6 

Hrrjtfandfeville . . la. 

— -rArhntbnot . . . ifi. 

Farmentier . . . 

Sylvester's Obs. on, 

note . ].,»'• . i8 

•r*-^ — test hooks on, note 
— - theory of the* pro- 
cesses of, from the Ency- ^ 
^Opesd. Brit, note « .* . ib» 
Qjl^nion of a cook on 
btqAs cjf . . . , - • - 24 
Coffiiiis jll^gnus, or «5f aster 

KUch^ers^ *, *• **• • • 19 
CoulUs, or thickened, gravyr ? 

189 23$ 

C9up<ri9fp9>^. .* . > 

Chnb, tot boll, 177 * . - • 

Craw -fish noup, 235 ---s . . . ^6 

^ 

Tecotnmeoded' byT,‘M!ontk ^ * 

, aClevnont# ». > fib* 
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Coals, what kind produce 
tl¥e greatest fl4 

Cream, clouted^ ’886 . . • 825 
CrfnbfcVry tarfc (A|^.-37) • • 452 


CfUqiiante of paste fAp, 86)^470 
Couage potato pUjrfdin^fAp.* 

As) .0. . . • V . ^68 
Crisp partiltfy, 316 • , • • 296 
Curraut-jelly^; 476* * . . 863 
Currj^-powdei', 465 <• • . 350 

— ^ soup, 249 270 

sauce, 346 . . « . 

baUs, ;t92. . . . . 324 

to ^-eas, 497 • . • -379 

Ciirac;oa, how to make, 474 . 36J 
Custard pudding .... 412 
Cyder*5up, 465 . . ; , 3168 

Culinary Curiosities . . . 26 

Crane . * 27 

Curlews ib. 

Cat-in-gely ...... 28 

Cbrks 127 


Cement for sealing bottles 4 ib. 
Caw-caw bones, N.B, 1. •. 130 
C^w-lieel, to dress, 18* . . 147 
Cress-sauce, 26>^ . t » ^ 28H 

Vinegar, 397* • * • 328 

Cucumber stewed, 136 . • 202 

■■ ■ — vinegar, 399 • . 329 

— to preserve (Ap. 

*9«) . . . . » ». * ,474 

Carp, to stew, 168 . . 216 

Charity, the ^eatest . • f 14 

CzhmpetB (Ap. 103) 4 . 477 

Devil, 538 . - . . /403 

his venisdh .... 25 

-4 — .. sauce for .... 9 310 

Bi8cG4|, 574 . . .#133 

T)allaway*s*Sen^antlB Moni- 

^ tor t^tidted 49 

Damson cheese (Ap. 89) . 470 

Dij^estion, how iznportmit . * € 
Digester, note « > . - • . . 272 
Dnppiiig.pen « 

Drippii%, to blftrify, 83 . • ^9 
^ M.i 0 ^ ’Mrt. Mebr^ aud 
Dr. ^C^k’sOb^on, 83*4 lb. 


P\OJC 

Dripping soup ..... 255 
Ducki to roast, 61 . < . * 168 

bonne bouche for, .341. 306 

t^hosli, 530. . . - 

cold,4o warm, 535 • - 4^ 
wiJfL, to roas^ 74 . . 175 
Dutch salad, Olm. "to 337^ - 316 
Dinner, seven chhuces against 
its being properly dre&ed, 
note *. . • 4 

t •_ hints foif preparmg .jT 
large, pp. 66, 67s— 4k* good 
dhe for 5d, 204 ... . 241 

^ — IJinvitatiou to . >. • 30 

importance of punctua- * 

^ity,*the only ^ which 
cannot postponed . . ^ 31 
arran^ment of glestg 
at 4 .. 35 

» * ■ . ■ ■ rules ^or behaviour at, 
from tne Accomplished 
Ladk^' 'DeHght, note • 20 
— hints foi^ providing • 32 
Obs. on second courses, 

&C. ^ 

punishment for not 

being punctual at.«. . . 37| 

— Boileai^B Obs. on • • 38 
Hints to those who dine 


£dge.lx)ne of beef, see H« 

l 4 ue, 8 

Ways of spelling, 

Education of a eook's tongue 
Eels, stewed Wiggy’s way, 
f 164 ^ . 

^ — pickksd, .... I 

vfried, 165 

pie (Ap. 22) .... 

_ spUchcocked, rt> 6 *-e.. I 


. soup, 226 . 


to putfserve for 
months; 8 e 6 . 13 ^.B. to 54 ? . ^ 
.*ul. . sauce, 267 . « • . 1 

fried bfi0(«, ,545\ 
ja-:- tago&ti, 545* . .. * 

44.44— with minced bicon, 549 
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s' 1 

, 548 1- ’: -i 414 1 

ii^ boUed iit th© shetf/547 i*>‘ ^ 

iiil^^Tariotis ^ys of dijf'ss- ' ,r, 

•H!^.«8) . .*.'v .‘ . 470 
Epict«ttii,^i‘it^i^ for,57 • 182 
. . jM)2 

4)1 . . . 830r 

* Tvihe, 402^. . , . . ib. 
E^feence of ttartte, 34d . . 307 

■>■ . ofham,‘2E51 . . (300 
where to buy it, 351 ib. 

■ of^mit^TOomB, 440 . 3^17 
■ ■■■ ,. .' of oy^tei*^ 44^ . . ib. 
—1.^ ik anchoTy, 43il . . 341 

. of ^kyeniair' 405^ . . 332 

lemon^lieol; 407 '. . 33^ 

ditto, 406. ': . . .334 

■ of celei^; 40^^' ’ ,a . 335 

■ ginger,' 411 ^ . * ib. 

aOspide, 41^ . . ' . % 

clove, 4l4 . .' j . 33d 

naoe, 414 . ' . ' . ib. 

' ■ ■ oinKaOion, 416 . . ib. 
tnaTjoi^nto, 417 '^ v .‘ 337 
■■ '■ ' ■ ■ flweet herbs, 417* ' • \ ib. 
'■■"■ a uoup hef lal, 420 . . Ib. 
..^.^eschaKHp 402 . . .'*330 

s-u<4(ioup befbs Wkd sa- ‘ ’ 

vottryapice, 422 : V 336 

Epicure, the editor's debni.^ €*' 

C tion ot, note V .' V . ■ ' . ' ' 4 

* tlie tOmpferate' man 

' the greatest . ‘ . . V ' . 6 

Economy, ibe (irst rule of * 
comfortable, note 4 . . 04 


S^wii 4 s 33 y . . . . '* 1^0 
Peniiel und butter ^nhidt. ' 

’< *^U206 . \ . 283 

^JKfsh, eOcl^ the of* 


• ‘i* J^bhe RudiiU^ts of CftMtef 1 00 

, 5.5 

■ fecundity . *" ’ . lb.3 

how . ‘ 437* 


Ei^h, tb stew, i ;$ . , ' : , . ; 2 io 
. 1 - 2 - 1 -. soups, 225 . 1 ' . 7*252 

forc^eat, 383 • • • 324 

.. — 7’;S30 

— ^ to'pi(Skle 5 Ipi ; . . ' . 210 
parcemeat, W mdife, 373 , 7 318 

«^ateri^ ilsid for . 

V -i - for veah‘.37^ '■ • . .322 

.1, for tprU^, 377 . . 323 

I '-' - i foHj^dO’se, 373 . 1 ib. 

for hare, 370 ib. 

■■■ balls, for mock turtlo~ 
and toade dishes, 380 . . ib* 

egg ditto, 381 . . 324 

ciirty ditto, 382 . . ib. 

?e8t^ Sic. 386 . . . 325 

— ; 1 of fish for maigrc 

dii^ds, 3d.3 . . . . 3^4 

' tb hiljc oyangb 
''''lemon.peb], ^7* • • • 325 
Elip, 406. ... . .. . 3C50 
flounders, 155 . . ' . . • 214 
Eowls, to bofl one half a^d . 
roa&t the other at the sa^ 
j time . . . . • . . 20 
I 10 . .J . . 144 

» , — ■■ ■ to rosist, 58 ... . . 105 

:-a-.tohroa,07 . 7 V 

' X-.— hashed,' 5**)8[ / 401 
pulled, 534 . . .] . 402 

— ; totlrt^tooldrbBS' i' r • Ib. 
1 — Apiciuk'd sauib'fbr'^^ 7 "20 
Prelfch biSns, 133.'“ 1 : 

\ picked ^ 

— ^ — -- fart ofpresei^^b4^1^Hiit 7 . 
(Ap; 35 ) / 1 ■ '• 451 
— bre^ ati'd’^olfe (Ap7 ' 
100^1 : ; 7 /. i ^:475 

Erq^h roai»t xiieat, tA ‘7 '. , 67 
FW)gge8, frii^l , . . >7 ' 26 

Eare, bill of, roFa iireejt- /. 

• • • V •< i *■ ' ’• ’ 

. IpteToitr, ageitu oliittloyed to " 

'* "'lOuiUs "ntid" 

■•'■■ under ., . r-; i25 

''.”fi06-. ■ ."'V ■■/•■'i'l'.'; r -.'BU 

■ ^ftittaw, 868 ^V“r421 
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• I'AOH 

SFmit, to preserve, 

• • • 4i75 

Gvne^to rentier imm^4tely 
ripe for roaf^mg , . . GO 
Soup, 34^ “ 

Oarlic “* 


vinwar»4O0 . 
sauce, 27^ «, 

gsavy, f\li 


Giblets, sUwed, 531^ 

Ml soup, 244 

' pie (Ap« U) 


."^84 
. ^97 
. 40l 
. 263 
. 444 
491 


Gherkins (Ap. J17) 

Gigot de Sept Aeures, N.B. 

to !• 130 

Ginger, eb^ence of, 411 . . 3.15 

preserved (Ap. 97) • 474 

Gmgefbread mits (Ap. 761 . 466 
Goo^, Dr. St^rk say** is tlie 
most nutritive food r « 168 
r- ' to roast, 59 • . « . 166 
f— - ditto alive . . « • 25 

to persuade one to i oast 

himself . « • «• . 26 
— lioW the liver is f<it- 
tened for tl^e S^a^burg 
pies. In note to 59 . * . 1 6C 
to hash, .'130 • « * «199 

green, 60 * i . . . 168 

mock, 51 . , ^ . 159 

boii^ boucl^e 4bi <f 3l 1 

rellsU^for, 34J, . , il). 

'Gourds,' var^us wa^s pf 

’^•dre^smg , 126 

Gouii>tftV^ dcdned, dbte . 4 

GourmandiSe, to guaid 

*** against, note . . . * 12 

Gooseberry; ^wce, 2G# . . 282 
Gravy, real! tlie 8th chan* 

' ter of y^e KudiRtepts df 
Cookei^ ^ . • T 120 

for poultry, ragouts, 

&c., .1^9 ;i0,3 

— ; — pmifoii,,299 . . 

gAirie, 337 • • • 305 

' fyr v^ild duck, 338 f fo. 

ns ^ roasted meat^ 326 .^2 

r— i>oiled, :i 27 . ^ , dsp3 


PAGB 

Gray y, wow-w6?v fialfod » 

orate^ ai)3 

j M for grills and bfoila, f ^ • 

3^ 4 * 1^ % » *^309 
forehQi^fuulsteaks, 

356 ^ ^ . 310 

■ ■■>■* Velish for apd . 
steaks, 423 4 . 338 

for a^ld meae, qr 

poiiltiy, &e.^359 . i,. «3>1 ‘ 

hashes of nfl^too7 

dtc., 360 . * .1 . i . 4 ib, 
ditto v^, $61 . , $lg 
— — for venisozmctf wine* 

344 303 . 

4l— a. of vinegat, 345 . ib. 

for venlsom ofcur^ 

raut-jdMy^ 346 . ib. 

^ 'bf mutton, 3<^ • . lb. 

brown colouring for, 

322 . • 300 

pfirt^le, 252 . • 272 

%oup,«290 .... 240 
vegetable ditto, 224 251 
Green pease, 134 . . • 201 

... soup, 216 . , . , 2'56 4 

maigre ditto, ,217 • * 

Green gagas, preserved in 
syrup (Ai* 96) . . * . 473 
Grill sauce, 35{* . . . 309 

Gfouse, 73 175 

Gruel, wAfor, Various ways 
of making luui flavtmrmg, 

tf7^- 431 

Guinea-fowl, 69* , . , .175 
Crlasse, JVlra., Uer Cookery . 8 

Gridiron 94 

• • 

• ■* 

Haddock, 157 215 

— Fmdhorn do., 157* . ib. 
Haggles, a good Scold 4|1^* 373 
Ilum^ to l>od, 1# . . . » 142 
to pot, 509 • t . 389 
— 4- of bailed* 526 ^ 396» 

— -4 essehpo of, 351 . . i. ♦ dN)9 - 
wh«l6 ^^yiidor*36l ib^ 
g^Jare, roRSAmO^^ . . • * . J70 

— J4ffl;«4»w* .• • **J9« 
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soup,' 241 4 . * . 262 
.■■i. .s mo^^k, 60’*^ . < . . 17^ 
— ^b^«d,520 . . .397 

— - pie (Ap. 11)’ . . • 443 
Haricot of mutton, lamb, 


veal, or beef, 489' - . • 374 

^of beef, ^495 . . 37» 

Hashes, mutton, 484 . . ,/ 379 
— — to ^-arm up, 485 . . 371 
■ia— -bee^ 480 . . . . ib. 

:.'Vear,V5ll .a,. . . . 389 ^ 

venison, 528 . • * 397 


cold ealTs head, 519 • »93 

— 1 — ditto, 10 . . . . ^ >138 

. 1 calf^s head, or ragout, 

620. . . -0.393 

— u- hare, 629 397 

or goose, 58b . . 399 
— — pouUijy, game, or kab- 
bit, 533 w .... . 40k 
sauce (pr, 360 I- . .311 
Haunch (see H.) bone of 
beef, 8 .. a .... 137 

Herbs, when, and how to 

dry, 46J 354 

^ Herrings, pit’J«led, 171- • 221 

-i broiled, 171* . . 225 j 

* ’ red ditto, ^1^2 . 228 ' 

Horseradish powder, 458* . ,353 


■ vinegar, 390* . . 329 

Housekeeping, plan of ^ . ,17 
— j)ook . • , . 18 

Horse powdered .... 28 


Hi8, Dr., author of IVlrs. f 
Oiasse’s Cookery ... 8 

Hanger, Cob, quoted, his 
hints for guarding against 
la Gourttiandise,’’ note, ll 
Htvlson, the dwkrf, se^-ved 
up in 4 pie . . . . . 27 

Icing for fruit><< tarts, Ac. 

tfAp.^31) 460 

— fair twelftfa.^ako (Ap. 

r 9^) ^ . , m 

Indigestion o * . ^ . 33 

lozenges for, note . iiv, 
. remedy for . . . t14 


PAOE 

Invitations, how to send' . .38 

to answ^ . . . 37 

Indian, or miked pickle- 
(Ap. 12.^ . m 

Independence, the^ road to . 68 
Italian salad, 'SeeObs. to 372 318 
■■■■ ^ ■ ip t s i eam (Ap.'^) . .1^58 

— macaroons (Ap. 79) 464 
Irish stew, bfrg. Phillij^s, 

488. . .372 

— . — Do., ^Ir. Morrison’s, - 
488. ....... 373 


Jack, to dress, 158 . i . 216 

Jacks, Obs. on .... 81 
Jelly, ox-heel, 108 . . . 239 

calf’s feet, 481 . . . 364 

of tnirrants, and other 


fruits, 479 * ..... 363 
Jerusalem artichokes, II 7 * 196 
Jockey, liow to waste . . ^1 
JoHNSov’s brandy and li- 
queurs, 471 • • . - • 361 
Johnson, Dr., ^juoted . . 8 


Kay, Mr., of Albion-House^ 
wines, &c., Obs. to 94 . 186 

— — tiirtle, Ac., note- . . 271 

Kr, L L y ’s«aiBc«^for calf-head 
or cow-heel, 31 1* . . . 297 
— — ditto for sauce pi-* 

; ib. 

Kid t^) roast, 65* • ( r ^ * 176 
Kidneys to broil, 05 . . . 187 ^ 
Kitclkcn-maid, business of a t.b' 
Kitchen fiAi-placep* best or- 


narpents for 68 

■ — ■ j - ■ ■■ qtiimney sliojild be 
swept often^ . k . 56 

.-Utensils. . . .104 

Kltchiner, Dr., quoted, note, 

572 


Hive, the Ab.t op Invi- 

'dORATlNtl ANH PllO- 

SONciiNo, b> theautlior 
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of this work, pul>lishad by 
Q. B. Whittaker, Ave*. 
Alaija Lane * . • . * vili 
Lsved^xnon, black of 211 

... !■ i. I ■ ■ ditto asiiee • ib. 

liamb, to broU, 3 . • . r 131 
to roast, 43 . • . 136 

shaip»1amb ditto, 40 . *^57 
— - hind qiiarteg, 41 . . ib. 

w— fore quarter, 42 . . ib. 

— Jeff, 43 . . . , . 13« 

shoulder, 44 ... ib. 

to gooiefy ditto, note 

to51 . 150 

rl‘bs, 45 158 

loin, 46 ill. 

neck, 47 « • * * . ili. 
■ ■ ■■ ■ Itreast, 48 . . . . ib. 

chops, 93 .... 183 

— shoulder grilled, 491 . 375 
_ lamb’s fry, 492 . . . 376 
liarders, proper, note . . 66 

Larks, 80 177 

Lemon-chips (Ap. 94) . « . 472 
■ '■ I syrup, 391 . . . 326 

sauce, 273 «. . . 285 

juice, artificial, 334 

Lemon and liver sauce, 287» 280 

— peel essence, 407 * ^8 

— quintessence do-. 408 334 

— tincture djj.^0#* . Ua. 
Lemonade in a minutdj 

477 * 362 

JSquamen of the Romq^s . 20 

Ligneurjl» ..... 361 
Lister, Mrs., leg of beef 
'‘^sniip. See shin of beeS 
soup, • • 

Liver of a goose. See note 
undei’ 5{^ . . . ^ 186 

and ^ndey SMce, 287 280 

— ditto for fisn, 288 . 290 

'Lobster, to roast, 82 . . . 178 

to boil, 176 . . .828 

r— sauce, 284 - . . 288 

sauce for lobster, 

285. ♦ m} 

— , — soup, 237 . . *57 

.^potted, »7« . ...aeo 


PACE 

Lobster, patties ( Ap. 27) • 440 

— . salad, 372 . o . 4 316 

spawn to preserve, 

“ N.B. to284 ...... '^88 

w A ' 

Macaroni, 543 . ^ . 406 

- 3 . soup^ sec Obs. to 

200. ...... . 241 

Mackerel, boUed, 167*...- • 223 

broiled, 160^. . 224 

— L ba^, 171^ »• ib. 

picPied, 174 - . ib. 

— ^ roe sance^ 266 . 283 

Maw dishes, Obs. on. See 
9th chapter of Kudimenta » 

i^f Cyokery . . .-128 

- ■■■ economvdl do., 483 366 
Magaziueoof Taste . . tl56 

Maigri^i Cookery. Serf 
• l^reface to the seven ^ edit, rvi i i 

fup»emeat, . . 324 

— plum pudding, 554. 410 

Mande^lJe, I>r., quoted, 

Preface is 

Manners, the importance of 
good \ . 4t 

Maj-joram, essence of^ 417 * 33/ 
3farrow boiie.s, 544 . . . 412* 
Meat, soup fFoiii any boiled. 75 
Melroe, Mrs., her Economic 
cul Cookery, qtloted, note 
to83 . 170 

Melted butter . . . / . 270 

M^ced cojlops 373 

Mince pies (Ap. 38) . . . 452 

meat (Ap. 39) . . ib- 

31int sauce, 30,3 .... 2.94 
Hi — vinegar, 398 * . . 320 

Mock tur^e soufi, 247 • * 2^6 
— ^ do, do. by E. Lister, 

24b 265 

aiille feuilltw ( Ap. 4i) • 454 

Moor game, 7l2 #• • - * 175 

Morels, OKs. on . . . . IMS 

Mulled Aviiie, ^omatic, eS- 
sence for, 412 .... ^5 
Mustaitfl, ti make, 370 . .v 315 

^ where to buy, N.I>. 

to 369 . . . . . . th. 





PAU8 

af^lterd, to make 

-.I* 


siSSKirwv* 

tdjEteekitk ectotitfy * » « SI 


]Uo;8iciau«fi!Ditm»li on a 
Itluttod^ to, noil a leg, 1 


— neck.,,!? iSJi 

dlutton^ 23 f • • « « • ]^51 
— a leg^ i!4 . . • 1^2 
— ^ ditto saddlk 2 CI * >» lU* 
shouldefr^*^ t , t « ib. 
— ^ lorn, 4 • % • 9 lb. 

a6<k, . . ... .|163 

bieoHt, 30 . . • , iV 

— hminji, 3| . « . ^ ib. 
<fo, v^nisiMi faehion^32 ib. 
or teal pic(Ap>. 10) . 40 
chopfi, 92*^ . ^ 

ditto stew'od, 400 . . 37$ 

brotli, 104,fi64* 2^ 428 

mxki ]05<« « • 239 

r'^to baa^9«^4 f *370 

bttn<»t, 4 ^ 
^..-.^nmilBgatai 
I^i^ihroom « « 20$ 

ditto Voinif^i^ 4- • 200 
— ^^extempor^ , f I 

catchup, 430 , . , Ik 


$dl^ ft must 

pi^f ffeSten^^l. • • • lb. 

^ matalv ...... O 

Markemig . « . . . •< « 4«4 

belt rule for . . ib. 

> ■ 4«ditto . V. . $8 
iftAltKETllfa 'tABJ'RSl' for 
kdoat 43$ I 


vegetables 

Meat skreen • . 
Meat cakes, 604* . 


Mushrem«>^i«^ei4Mpei^ > 

440. . * ^,047 

M^row beoei^444 « # « 413 

44 *1 « dOO 

<Mn#ps(Ap* 102) . . *476 

. 100 
tmi «0i««dr 087 


Nutmeg, tincture of, 413* . 338 
— . grater, tlie best . t 70 


Omelettes, 643* « • . . 400 
Omon, Obs. (m, note i * $08 

pickled (Ap. 121 ) . 403 

- etetred, 137 .. • 203 

■ ■■->. ■■ young, SHUce, 29G .. 202 
— sauce, 297 * • » 203 
. — ^.. vhae, 208 . ib. 

browns 200 «* Os* 

sageaudv30<$ . . 304 
OraagejeOy (All^47) • • 460 
gingerbread (A<p.70) 488 
OrgealfAp. 81) .... 467 
Ua^e^ shewed, 607 < • 388 

U...I IMirtable eoup of, 

j252 072 

Ox.taU«sW9iro4t 088^ • 
(k|>*bead soup, 23$ * . • 268 
fibcii.tail spuw . 260 

Ox-dteel jelly, Ida ^ ^ 240 

soup, 240** . - - 261 

0\sters, how to feed and to ^ 
preserve their hveiltt and 
how to tickte wm to 
death, 181 . . • « « 2w* 

■■*■*-1 cLrtaiuly pot so nu- 

tritive as supposed,^ N B. 

to 181 . . , . ^ . 231 

—4 dative, |hot3 that 

are born and bred m the 
Burnham xiven, note to * 
lial . . • * 1. f * Mio 

essence of, 44$ # - 3^ 







^ ' • PApJI 

'.ikm. ....... 54ap 

UUk->»- )«Miiik%4#'80 • < 'm 
OAxirna, H. (Mli^tit<4ir J. . 

. -i'-. ilV-llS 

X i 4i^ 

Oatmeal, ^ substitute for* 
br0ad^:irtt|^bi, note . . $3 

r ' * • ' 

> ^ 

Pancakes, 558 421 

Paregoric cli«ir, 570 . . . 431 
Piiamaeopccia, Appendix to xil 
PurmeiAier, ^mted, Preface ib. 
PlttitleT^ dbd buttery 281 « i 262 
■**>*•»■■*■ VO preserve, N.B. to 

261 • ib. 

-A fried, 317* . * . 266 

^ orlsp, 316 . . * i ib. 

Wlrtridj^es, 70 . ^ ^ ^ * W 

soup, 241^ • 262 

for ere^iante, or etll 
pWtry (Ap. 8) . » e 442 
for meat or savouiy 
pie8(Ap*^> .4^^ e . • 448 

Ibr iMdledi ptuldUig# 

(Ap, 6) ...... 441 

for strM^ng tmtots, 
dec. (Ap. 7) % . t • . 442 
Pn»i^ to boil, |3i , 4 • . S6l« 
pudding, 508 . « %*420 

— bow'Nhb make 4ijra 
Vilf tite timl expew, 

^ note to 855 ^ . T . ib. 

soups, Sj!«. 220 . 247, 248 

-a^A ditto in five minuted, if 
Obs<4lo555 . •. .420 

curry p«ase44iip, <bote 

to 2i8 • ^ * • • * • ^8 

cek)fy & 8o. . ^^47 

— ^ plain peaftpboi^ 221 ^ 250 
Parsnej^ffiO 'i» • 180 

Pelddtaltie persuaders . . ^ 
P^^ieSc PrecejMtd qbfoM' f 
PeM iwwdeiv458^'n >1 . 352 
Pdroli, fried, l» i . . ,218 

^^boiled,160 V ^ • . iW 

. --^%tewed, 156 #4 * -» 


L Pigeons, roasts' . . ^176 
’ . to broil, 96 ^ 


PKeasIntf 66 

. ^ Wk^uilr 



li 


— Wk^ (Ap» ^3) ^4 
Piir^dtiiigr, ««• ; . . . 1 , 1 , 
Ptecit-toea, or snokiog.;]^', 
^eet,«2 J41 

, < •^' 

1 Wmn po^rrd c»&e'(Ap. 67)" 465 

^ Pntm pudding, 553 , . . 416 

Pttfm.purdidflig smite, 868 • 

l^nd gike (Ap. 68} *, . d80 
Poached bgg», S46 ... 41$ 

Pbor man’s sau<^, 310 . . 296 
PbOr,so«ipfbr, 229 . « , 25^ 
Pdpiu, l)r., ids Digfe^r, • 

' nbte . . 272 

Po^, the sea|t>n for it, and 
the accoifipi^gEuments, Ac. 

49 ....... .456 

to rw&t a 1^ 619 . ^ 159 

— to boil dUte?ll . •. 14« 

— — to roast Mrithont tibe 

■9b#toa,5l 150 

— ^ mock giMSe, 61 « . . ib. 

— to lambify tfie leg of a 
porkltng, iKite to 5ji . ib. 
-Ju gnskln, 52 . . ♦ , . j 

— 2 - spareidb, 53 

— - loin, ' . 

— . Arine, S6 ^ 
to salt, 6 

P— to boil pidcf^ 11 

,-.1^ how to score oft^yoiv* f 
^ IiaTe'bdiittdlVW;^ • . ib. ^ 

— .khops . . 16 # 

~JL*’Bauift^W^. •. • 181 ” - 

Pojrrade 8au«A”W". . , 3r““ 

Pmftble soup, 25®*' * - - 


1 

lb. 
161 
.• .*0^36 
140 


sm ' 


TKBBX. 


Pot«^p/bestt f&t for 
Ob«.t^3 ...... 170 

- 27 - convert inlioipefise 
5onp in five mi»Ute»y N.B. 
to*556 ........ 421\ 

Piotaeoes 10 trap of^ss- 
ing, 102 ..'.... m 

t^.dreiaorjia, 102* 101 




: ^led imd br^lled^ 
103 . . * . 

fried in slices, 104 . 

i fried whole, 105 . .. 

meihed, too . . .' 

— ditto, with onion, 


107. 


102 

ib. 

ib. 

‘iib. 

fXi 


— r escallopdd, 108 . . ib. 

-J-i -> roasted, l^i* . . . ib. 

— — under ttieat^ lit) . U)4 

I bttlU, 111 . . . Jo. 

%eoiiry, I pi. . . lb. 

— snow, 11 1 •• ft • 

.. , — gipseyirie, UR . . il>. 

— new^ 118 . . . . 105 

c mudla^, or k torch, 

c 440 

flsor ..... rilj> 

colcannon, lOO* . . W3 

Pottodr beef, veal, garae,'&c. 

303 3ti3 


veM, ^kC, &c. 

why in seaSon at the iuime 
time As me^K turtle, tiote 
under 247 . . . » 207 

Potted harti, &c., yJtOO - . 330 

Piiwns, Vjtt 227 

Poultry, to midet Imme- 
diately ripe irtr voasting . \ <>0 
*L — — marketing a lahles ' 

for 436 

JPudding, my, 554 . . . 410 

— *C-rplhm-fi53 . ... lb* 

r— do. %io. Sattce ior, 


1 . 204 I 

-met, 051 . i . . 417 

*1 — . — Vorksbire, 652 . . ib. 

^asis 65{i^ . . 430 

, 648 . . Mm I 

bAtter i ^ . . 423 


pjcoa 

Pudding, hT9#d AUidl hattfr^ 
bmkd ,md IfaUed, 

Bosto^j«^lp . . 422 

— r- spring fruU ... 4^ 

J^pttmgham ^ . ib. 

— . V .. Newmm'keib . . • ib. 

4^4 

Vermicelii . • . ib. 

bread . . ^ . ib. 

Ct^erd .... 424 

— — - boiled ditto * . . ^25 

— college (Ap. 105) . 401 

nee, baked er boiled 483 

ground . . . . ib. 

^ save-all (Ap< > 483 

rudduig^ and pies, OpR on 478 
Pudding (atthup, 440 . .t 348 
Pull jj.i&ve (Ap. 1) . • . 440 

Pulled turkey, chiqken, &.u 

534 462 

Punch /irectly, 4^8 .. . 8^3 

©•‘Sence ot, to make, 

17» ^ • ib. 

lbijgt.^r spuvont los, Cuisi- 

mei^(d«l4in^esKit<0 * * ib 

^ P»g’s pptifr^es, . . . .141 
Politeness, ancient for, 

note 20 

Porpus , * . . r n 20 

Pic, Jeffery UmU-on seivej 
® up iiucicii - . . . , «^8 

Piovisioiis, how io,pro(ni,re 
the best . ► * 4 (14, 4|36 

Pt ppei . (lbs. on . . . -ill 

1 douhleJicadcfb bo^es 00 « 

V 

Qw etrrftlrpps (u\p. 0 i) . . 101 

Quiii\ hQUetJ, 425 .... 330 
—1- ditto, Ob', ^iin Anil 
(’hovy'jjMarrtegCi in nolo 
to 433 ....... 342 

e 

Rabbit, loast, 67 . • • . 172 

— ^boiled, 17 . • . 146 

broilcnl, 07 v * 1 

SS coup, 241 . . • . 262 

pie ^p, 47) , . '. 145 



IM0KX. 


* m 


■ . t . •‘''•I*' 

R^bbti, . ■'. . 404 

J^obt b^.«&'Ob4. tio40» $77 
^ — sanofip» ' .303 

-Ui— savoury jkwffeif^ 457 H5i 

^ ,400 . : . : , . . ! 354 

-ji— — df 4»t)f4ltry, to'^ittas^ 
530* . a 400 

.— . breast of veal, 517 • 300 

raised pii?R (|flp< 5) * 441 

-Jl rmiclxlHes(Ap.l«) 44C 

ham pie (Ap. 10) . ib. 

porft 5^10 ( Ap. 21 ) . 447 

^ iamb pie (Ap. 23) . 440 
ItoapbeA vinepfar, 3J10 . . 3515 

— - — -cLwine ot brandy, ^ 

469 360 

2 jam (Ap. 92) . 471 

lied cabba^ picklod (Ap. 

120) 492 

Hhulmrb, various, ways of 

d residing 425 

liice blancmange (Ap. 109) 483 
w— . pudding (Ap. 106) . •• . 482 
-r — ground,pudding(Ap.l07)ib. 

sauce, 321* . . . 209 

snowballs (A p. 108) .483 

Hipe fruit tarts {Ap. 30) . 450 
Roast 1 XG, see the 2d chap. 

of Hudinien|s of Cookery 81 
Robert sauce for»|^rlif ao^ * 

g^|ie, 342 306 

Boe-boat ditto, sec Obs. tib 

•342 , 307 

Rouge, sle^ote to 433 . . 343 
^^U3t, see Obs. to 257 - . 280 
Kiimp-stcak broiled, 94 . f 185 

Bffcwed, iW) . 3C0 

do., with onion 

graVy,ftW .*381 

1 ^6 (AiJ. 16) . 446 

Romans ate five meals a day 28 

’ theif favourite dishes ib» 

lif^ugmeu and gainun*20 


Saok posset, Sir F. Shephm^s,? 

•467* .... t . .559 
Sage onion since, 300 . 594 


' ' PAOR 

Sally iKiinu leji-jdakos {A& < 

.101) . , . . . 
iialvto prepare for tul>le^371 ‘iW*-* 

Salt!fi»lij leo- . . 211 

Salting Oceat, 0 . > , rt4 

tOLraake.it r^tl, 0 . jl35 

makeit savoury^ "O. Jh. 

-J— to pickle ftieat .. ^ . ib. 

Sundwii^es^ 604 *. . 386 

I Savc<all|)ud^iig(Ap«ijiO) . 443 
L Scotch hsfgg^, 4811’^ . ,,.*373 
coUoi)S,517*' . .392 
ditto, minced . . 373 
grav;^8eeObs.to 320 302 
broses^206^ . . . 24l 
barley bi4)th, 204 . 241 
beef/iteto .149 

Idhp»v206 ^*!!43 
*wiiite« hotc}^ potch, 


205 ....... ib. 

— • - ■ '■ leek soup, «r cocky 
leek^.205 . . . ib. 

Nlamir Stew, 295 . 244 


Salads, Rvelyufs . directions 
about, 138 and 372 , 203, 3yj 

— Dutch, Frencl^ Ita* ^ 

ILon, Ail Obfl. to 3^2 . . 31£^ 
- — ■ sancp, 372 aid 453 

316, 350 

Salmon pickled, 161 » - « 219 

tod, ^2 . . . ib. 

brcnledy.168 im . 220 

Sauce, before you moke, 
li;ad tim 8th chapter of 
Rudiments, of Coo^y, . 120 

anchovy, 970 . . . 284 

*■ " ■ apple,>304 ... 295 

'B basil vii^ar\u' wine, 

'397 ada 

. ■■■ baUs for mock turw 
tie, .380 t ... p .. 323 

bechameL ;^4* .««. 313 

..I. bottled <4^ter, 27 B. 285 

beef gravy, for ppuJ- ^ 

try, 329 .r a .. . . 303 ^ 
bonne houche for a w 

goosi, 3ti :ioa« 

• Ixread, 321 . , ^ 

browning, ^2 . . abo 



^8 ' 


INDEX. 


PAO« 

Spuc^, bailer, iiieUe4% 

^ l^l, dit«Q, 281 

ditt^ 2501 • ibr 

— (liled, 4Ut0, . ib. 

to recover, N.B. to 

466 . . ^ .... 2791 

— ca^bii^ ,.of / nuuW 

rooms, 4^ . * • • . * {146 

.1^.1 — ,Tlrf walatits, 438 . 344 

•Si cockles, r&oi 

, 4i2 . , >w . . .. 348 , 

— for puddiitgs, 446 • ib. 

• u » 4»mp vinegar, 403 ./^l 

« — u. coper, 274 ... 266 

celery. 289 • . , 2^ 

.i.—..-. ditto, Drovn),^p' . 291 


■ / f ... ubiti vincgaiF, 1^05 . 383 

crisp parsley, 3ft . 298 

>_ Gocuoiber, 1^ . . , 202 
— ^ curey^ 348 V . . 309 
" "'■ " ■ " ■**' egg, 267 • • 

essence of 4bitle^343* 307 
of ham, 331 . . 309 
,m. I ...i^ofwnshroQiiiB, 440 347 
i.. ■■...■■ of oysters, 441 . ib. 

m. ■ of Cayenne, 405 • 332 

0faQ^vy,^433 . lUl 

II . ....of lemofi.peel, 407, 333 
... .lA.. quinte^^nceof ditto, 

408 ..... .1' . . 334 

.v-.....resseoo0dfcfilei7,409 «^35 
■ — of ginger« 411 > ib. 

1 ...... of eiispice, 4i2 • ^ ib. 

of dn^mon, 416 ib. 

of s<mi^berb4» 420 3:1^ 

■ ifa.i.., of jMHip-bdrbf rnd 

savoury spioa,, 422..; • ..338 

ClfescWo^402 . 330 

:^'bf <puuch, 479 . . 363 


e 8 cbii^ 204 . , .292 

s._v ditto, vinmr, 401 . 330 
.*■> ■ ^ leibDel and Inttter fyr 
(.kackecdi, dio* 206 • . • ,283 
.— , i' ..".389 
I..- ibroemeat, to mak«, . « 
'373 ./..... 318 


$auce, foroeineat balls ^ 
mock turde, HQO . . . 4123 

egg baUs, 381 . . 324 

.4.#^ cnpry ditto, 862 . * . "lb. 

.H. — ^ Osh forceme^ 383 . ib. 

«mt (UttOt 386 . . 325 

■ a .p t , ■ .i^ffir veal, 376t. . o32 

to mijc orange'or le- , 

mon<*peel, 387 • « ■ • 

grafy for poultry, 

ragouts, &c. 329 . . . 60.3 

ditto for game, 337 305 

ditto for wild duck, 

;i38 -A • ib. 

' - - ditto of onion, 299 • 293 
ditto of garlic, 31 1 > 297 

ditto £E)r roasted meat, 

, 326 . . > ... . 302 

ditto for boited ditto, 

327 ....... 303 

— wow.woef, for boiled 

beef, 328 . . ■ .. y .. . ib. 

««..wine, see venigop, 

344' 308 

vinegar for venison, 

34{| .... . ib. 

■ ' •• mutton . ... ib. 

for grills, 355 . . 309 

. for t^ps and steaks, 

:156 . ... .y.,. .310 

S. p- f<flr c5ld meat ocpoul- - 

try, 369 . . . . . . 311 

ii. for hasbes of mutton, 

&C. 3^. ...... ib. 

— >■ ... .. for ditto of vy^il^ 361 313 

relish fur chops, 423 3^ 

— i^goqwberry, 26^ .. . 282 

— gaflic, 272 ’ ... 284 

— , ■ ditto gravy, 311 . . 297 
di^^o vin«gair,4400 . 329 

M. Kflly’affokcairs 

. head <» covTrbqal, 311* • 297, 

ditto ditto^’piouan/e,. 

m* ....... ib- 

lemon, ty^^of,. 391 396 
■. ■ lemona^ iu a. minute, 

' * * • .* j* • • 

leitfbn, 273 • , - • 236 
^ — n ditto ifbd diver, or 



IKBEX. 


, pagje 

patdev Msrtd Muce, 

‘237 \ • V- * 

^^ce, 

i ^lot»fiS',-^»i-'’. -. 2fl8 

-i_ii:lo*‘WM»»,‘28«''. •'. 989 
;; — —irnmamtieif^-^ 288 

-;«: great-mhO^MW -, 2»4 

-i — ^ viiM^a, 88W . ”?■ yr389 

n&ihtoomj 'SOff . ■ s- 995 

-1 ditto, briwn, 300* *’• 

ditto, in 

%07 . . . ... * ib. u 

^nmxatai^, to tttkke, 

:»70 315 

.J V ditto, in a minute, 

36*^ . ... . . . sb. 

* ^ di tto, tb kee^, 427 • 

oy.ater, 273 . . . 285 

..I 1 bd^lted ditto, 280 . 286 

— onidn, 287 • • • 288 g 

- ditto, white, for rab- ' I 

bits, &€. 208 . * V . . ib. 

yornig onion, 290 . 2i)2 

L fried, or browh onion* 

209 * i 203 

sage and onion, 300 204 

ox-lieel jeW/, 198 4 i 230 ; 

J parslcf)' atrif butter, 

261 . V* . ; . . .282 

ditto,' frfeil, 317 - . 208 

j ditto, Criap.r 31% . ; On 

— : pease pfy%Mer,1l68# . 3*2 

pickles, 462 .' . . 406 

i piiptante viftegifr, ■ 

• 453 ,. . . . If'*, . aw 

■ pJiflM-lVlttMfng, 909 . 984 

W—p<i?M'»dei SOS' . . 3t« 

poor^Xfl^. "• 396 

vJi potato mud rage; 448346 

■li-..:.-, lixgoflt IfancerO^ n 3tl3 

457'« 391 

rn- 

. . -'V 694 

.'290 

i — salad infktui'e,‘372‘. ^16 

saka; 496 *'' ? . 990 

ftoperfit^,^ 429^ ; ;339 

-I box, 462 . 62; 

9^vdy biscuia f^p. v ^4 


.* .' k‘ ' ; . t' fS® 

f onry^kakUWif, 498'*;’. 378 

mrf' ptirir,‘ - m4tbS^ *&«■.--' - 
- ■ tM 3 * 

^mipAeA^pcnWSfer,' ^ irfegtN * 
table 469 . * . .^;^3 

potted, 1:75 " . .“%27 

fiitinib, 479 . V 363 

8mallpufe9f#tee]H^?dfnrit * 
(Ap. 86) . . -» !. i, 452 

* 6nipes, 77 . • : *476 

$odaM^ep*;'f!)bd;' onS, . * - 63 
skice, 2?* ; ; 291 

’Jfiponge biscuitSi’{“Ap.''6lJ) ' . '4^ 
routs, ,)21 . . 196- 

arerlb Of ¥6ast, 

^ 63 . . > . iV- 

S ces,.^j)be. ^^1/429 J 34Q 

ip-hefb al>dsa^tbtiirypo^^- ' 
der, 4r»<i . . . 354 

'd :! — spirit, 420, 421; “422 
^ " 04 , . ' 337 , 338 

. . 196 
ir8t; nottr to 185 . 234 

»i- seffbna; note tbfl85 . 285 

mufliii^,%H76 . . 348 

11 . I..fb¥t«, 3?» . . 82* 

1— fo# gbote; ^8 . . ib. 

:i- "te tbHfi^,'377 • il>- 

,0)irTej4;374‘ . ^ 322 

'jfkict pudding, ' . -. ’V-417 

^yriip, ckrified, 47^ ^ 'I ". 362 

cyf knitpi;it^); 393 - 327 

Ji — . '. 326 

of oran^j‘9!^ ' ib- 

Stomach, aA T8nttli!lhnmn*8~ 

" coOltlngltfeftle,’ ^ 
terSrObS.'dtr^* Wkterlrouse^ 
dit'to,^6te' ‘ • . ** 1 

ibc, machinery of 

L 

*‘ nn Aberif«toy*s 'd^^ 7 

Stomaidhi(TMngtife;^S^ • ;"4i& 
^ectiiclcs f^^wbrnidjliOt '*■. '■ 12^ 
fnpt, 

dressing ‘ . 1*' ."V.'426 

•Sprats, to broil; *170*^ . " 





iio 


INDEX. 

' t\ 


VKtfU 

%gB|8, to pickle, 171 • • 224 



-m — to^tFy, 173 .. . ^2&7 
Sioje^ieim . «-n, ‘aw 

:3(e^ants maidv OKpenseii of 14 
Wnw^HTat- 

okAi*^ esceUetIt kielitut^n ^ 
the eno4U«a0Omeiit^oi 15 
■ . . rft^nfrflpiidtty *d»ice to 45 

. A,»4, — .*Pidiiiway*» mOhi^ 
idor foTi t.'yti , i . 

mC <.U, mHdme for 4 . ill. 

smn . J » . Tw w . . . 27 

Sfiltde .a^.^ak. ^ha 

r4< w w . a . . 2 m 

SSm|W, niUiiO of 

the artwlB tney aM»iiHui«i ^ 

hottp,J>h£ oil k « f \ a 104 
/ . cheap ^ . k . ^ a 107 

and iMmiUr, 238. « . 257 
kSteiiks, 35, 04 ... 181, 185 

S^U^.pan 

buet, to ctalrify fiThig, 
due.. lU a k a . . . lao 


>^irii, hi&iorengev, note . 33 
tionwgtft, totAfy, 87 ^ a a 181 
^aneetbread, feo fiy, 88 » .182 

, , , > do. pjOin^^O^l a iba 

^weet^ er ilior| Ond 
tart-pa^te (Apw^) ^ i . 441 

^es4kale9l24 l88 

Koboil^ 144. . a a 200 

tofry, 145 . . . a»7 

atew, 148, 158, 

m* • • • 210, 218, 22l 

filleted, 147 - . 210 

^kate, iried,^154 ^. . . . aiJf 

VlfigeOtty 18 i a . a a* a iba 


f Vinegar, 308 . ‘a 327 

i^ssiaa* :‘;,f 

r^hdWdle, 467 . V ^ 
l^<;kenitig, or yoia^ , W • 280 

— 5 ditto’. ^ ; ; no 

To'Ost and tvUter, 483 . . 

■ - > -■ ■ and cheesy filpll . . 4lk 
Toasted cheese, MO . • , • 405 
Tomatd sauce, 202! \ 291 

— mock (Jitui, 203 • . 292 
Tepgue, to boll, I0 . . .145 

what tiie nxits are 

good for, see Oha- to 13/*^ 144 
Tpothach, cure for, 567 . • 430 
,Tr{pe, 18 148 

Tiifle(Ap.49) . a .458 
Triisler, Domeili<^ ^fanage.. 

a 49 

Truffle'*, Ohs. on, ... . 113 
Turbotf, to boiL 1 10 . . . 205 

Tartcey, to boil, 10 . , . 144 

f to tdAen adfl 


*— a I oast, 57 a a a ^ 183 

j hash, &c., 533 , . ^pi 

pulled, 534 a a 402 

'jrtltnips, t4if 4 a . a , 19.4 

to mash, l3l - ♦ 200 

X'iMn?^-top8, 732 . . k ib« 

s#^p, 213. , <24.1 

I’unlo, to dress, 2^0 a» a . ^71 
-.■■■■ pt AinrovIIoi sl,. mm 
Aldersga^-street, nott* to 
250 . . a ^ ? a ac V lb. 

mock ditto, 247, At. 260 

^ Biieh’s ditto, f^tel- 

1a...a ** * .1. 


T irl.p^te*^^. 3) a a . 440 ' 
Tnirtlets (Ap. 3*f) . . . .451 
sijtke *of, 

^ Prefaea^ ^ #. .s' . ^ xilf 

^ ^ Magaelfw' of, 

k 858 

. variety df Ik . of, drd.*j 


lent, note tfl|J2 17*^ • * • -*bk 

mock do., 245 20.5 

English, 248 . . 270 

t— sauuj, 343 , a , :i 07 

e^8ence4 M3* . . ‘ib. 

u hiiiM (6 turtle eaters, 

(As. to 493 a a a a ^ . 377 
— ii- 2506 gonnds of, • 
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INDEX. 


Jll 


t 

ib- 

15B 

lb/ 


• # II V' 

Vmfcthail nec^jijr’, 

‘ V / 

a, tabgU, 4. . . ^ 

- toTo^At, 33 .t . . 

:r 

shoulder, 36 . , , 

— j~- neck, best wid, 37 

breaat» 36 • - » 

— s^eetbt*cad, tt3 . , 

dntlet, 00 , ♦ . 

dittq, ^ance for, i)d 

ditto, full dressed, 521 

tib» > 

lb.* 

322 

lb. 

:i0o 
:i6o 
lb. 

sauce for, :J6J . , . 313 

excel lent hot rggout of 

(bid verl, 512 . , - . 300 
-5-1 potted, 503 ^ m 
— 1 breast 517 ^ ^ :«M> 

\ ditto with UOt^ 

•fO 517 

ohvea,516 . . , . 302 

^ cutlets^broiled, 521 . 304 

— ■- knuckle, to ragout, 522^04 

A\’ithWce,t523 - 305 

Oay’b receipt, d*tto, # 

Jib. 

and (fAp. ^ 

2rt) • . 450 

... - 447 


j broth, 101 

- 1 - gravy, 102 . , . , . 
—1 knuckle, soup, 103 , , 

stuffing/ Roger Fow% 

lbr\,374 

loiu^meat, 375 • t %• 

breast, stened^ 514 ; . 

minced, oil* ^ . . 

bashed, 511 . . . I 


pie(Ap.l!0) 


96 


Ve^tables, Obs. See 

tK^ Oth chapter Of the 
Rudiments ot Coqkery . 
VegetabW essences, ^ to ex- 
tract, 417 ^ • • • 

— ! — ... mari'btv j ^ 42fc 


^q£etables,xiMi^]|ejthigtablM 
'^<Hr . . . i,, . , 43ft 

y^nison,^ to roast g hasnefa^ 

6*1 ^ * .> >-* 4 w . lOft'- 
■■■ — uflck^ or sfeettldw^-A, 

• \64 MA '« W yh U/*>. 

haehygftft »v> . v lisi^ 
— -n ttt yWiSiaWf mut- 
ton, 32 .453 

tjie Depifs 

, — , wine aauce fo«s ;t44-h0ft 

.■ --' M ^ sharp do. tor, ^5 . 

sweet do., 346 . . ' Ux* 
mutton gravy, 347 . 

pasty 0 ) ^ . ^44® 

VInegit* sauce foif veiiison, 

345 . . ^ . ^ • ^8 

■ bflrbet, or cudM« ‘ 

ber, 300 3i0-' 

basil, 307 * 4 * . r . 32ft 

— crei*, 307* % . . ib. 

—H4— garlic, 400 . . j 320' 

^raei^lsU, 300* * Ih. 

eschalot, 401 . . . 33f» 
camp, 403 . 

— piqunntei, 453 . 350 

■ for salai(b, 305» . * itsf* 
■ tarr^on, 306 . - ib. 
— — — ra»pberr^300 , . 325 
sweet ang saroury* 

herbs, spices, Obejui 

^dl27 

— r— *— green mint, 39ft * 320 
— lu'iwhgaeous, Obs. 

on 307* .^ ^ . . . A 3‘i« 

Vol su vent (Ap. 25) . . 440 

ii • 

Mlilnuts, #to pickle (Ap. • 

490 

Walmit tatrbiip, 43ft . , 344 
\rater-gruel immedi^fbljv 
572 . . . . ^ . 4»l 

various reiinWeS'fbr, 572 

WatHins, the Bgv^ 0,y Ha ' 
hints to heads 'Of famRies B 
Wat^ sdu!cl^% 156 . .^4* 

raiibit, 530) i . *. 404 
WheatCiirs, ft I , . , , iTft ' 



512 ♦ 


JNDEX. 


PAOK 


White sauce, 3fU, 365 

‘ f 314, 315 

> wine whey, 566 . . 420 

Whitings, 153 . . . 213 

W hip syllabub (^Ap^ 56) . 457 

Wttigeons and toal, 76 . . 

WiW ducks, 7i • -Sr^'ibr 
Wine sauce lor vhnison, &c^ 


344. 

es<^^ot, ^2 . r . 

Wobdco)&: 76 .... . 
— — . has the same honours 


308 

330 

176 


paid to it‘ as the C^nd a 
^ Lami, note to 76 • • • {b. 


' 1 >AOS 

Wow^wow sauce for bo^'led 
beef, 328 ^3 

Weights and meS^sures for 
cookery, tab|ie of . . . <{K) 

Weight, the diminutlihi 
that takes place in cook- 
...... 

c 

Yorkshire j^plding, 552 • .417 

44 

Zest, 255 27« 



FAREWELL TO THE READER; 


'W K have made, in one design^ m 

'Hie Viikf and Uti/cc join; 

And tati|;ht the poor, and men of wealth, 

.To reconcil#thelr tastes lu Health ; 

Rfstraln each forward appetite. 

T»> dine with prudence and delight. ^ ^ 
And. carefuAall our rules to follow. 

To masticatcll^fore they swallow. ^ 

’Tis thus UvoeiA. guides our pen. 

To warn the greedy sons of men. 

To moderate their wine and meat. 

And «* eat to live, not live to eat.” 
i^'or the rash Palattl^ft bestows 
Arthritic IxNrtures on tlic To# ! t ! 
i'he Stomofhi void of wind and bile. I 
Shall praise our monitory style ; 

.\iid aa he cannot speak, enlist 
I f ims^f as your ventriloqubt— ^ 

The iiittdj now clear from^iain £id wapour. 
hliall order out his ink and paper; 

At^fctate prawes on these rules, 
gomnndJsing fools. * ' 
now feSless of the gout 
As rrtwir messengers turn out, 


Exclaims y wlio rdads our jmi 
If he has brafts may keep tne 


To spread our volume faiMfid near, , 

Active in gratitude sincere. 

'Vy^le thus the Body, strong ami sound. 
Our constant advocate Ik found ; * • 

And p#nting to recelf ts delicious, 

w Aricnrs, 

« I 

lemAool; 

Jl^a sound stomad) and po fool. 

May keep it#>> imclogged by food. 
Indigestion's sickly brood ; 

His tlvOMgh oppressive, ease. 

His Palate, though capricious, please; 

And If with carwhc reads our book. ^ 

In theory may be a Cook : ' ^ 

Leant the deligtits good rdles procure u* « 
When appetiteaby reason's aw'd. 

(Z^NO alike and Epicuacs ^ 
PleLures cembin’d With health applaud,) 
He who is StoraacR'* master,^ 

The noblest Empire then may boast, 
An|^at whateiw Feast he be, 

'Phat man al^ * shall rule the Roast’ " 


THE END. 


^ , I4lND057t 

J. MOTAA. TOOK'a COUAT, CHANCERT LANE. 




T/te of Dr. KITCHINER’S WORKS, consisting 

the foflowing ^ may be ha^ of all Boohscllers\n To^n^ 


• • 

and Country. 


Just published, in l2mo., price maros, a4New Jiktition of 

TFTJi: ART of INVIGORATING and PI^KINGING 

• TilFE, by Food? Clothes, Air, JSxerclsel! ^ 

“ Olitts will last^ long as lf6u» • 

^ It you take due care of it." 

Also, PEPTIC PRECEPTS, pointiuJI out Agreeable and Effectual 
Metuods to Prevent and Relieve nidigestion, and to Regulate • 
and Strengthen the Action of^hc IS^mach andiRowels. 

^ Sua\i^gl>sd7»orlo, fortitcr in rc. 

To wl^U is added, TUK PLKASURK Ol^JWAKrXO Jt \KM.L. 

Finis coipn^tt>]TUS. 

By WiLi.i/VTW KitchinkRj^I.D. 


Ocdicatrd^ hy permission^ to the KiMn. 

The IX) v\, NA'i'IONAL, and SKA-HONGS of F.NG- 
ly-'VNl), for OtS;, Two, and Three Voices ; selectci/ from ori- 
ginal ]\rauusmjUs, aini early printed Copies, in the Lihrary^tiT^ 
WiLi.TAM KiTt'iiiNKK, M.I). Oiic voluujc foHo. PHcc 2/- 2s. 
board.s. A 

Among 1 10 filter ^omnosit^ins, JJuM\s amy SA Vl^f THE 
K1 N(tE” ?.v Time Jirst ^iuied, in this miinhcrt also lire earliest 
nrinted copy of Cod the and for the Jir^ time is 

•also now published C^pHa Scor^ there^Jl^or a full Band, for 
1 Voices ,-11::^ I iiRtriimeiit* 

L Tile Songs are so arrangeil, that they iiKnyhe suing as a .SWo, — a 
rbac/, — or a 7Vn» • 


In 12Vii<». Prittc 4 a’. bi^rds, • 

OBs|!?V?VT)^NTi ouVOCAL^MliSIC and SINGING, 

^ aiurtRules for the Accent and Emphasis nf Poet#>s*wJ||ch*will 
ensure the Proper Pronunciation and Effectlvortiixprossion of the 
Words. • % %• 

*“■ The finest compositions frequently fail of^r*diicing hw thiP 
impression they are rapahlo^f making oii^the^nind, frmn heif^ung* 
with an injudicious ^mphaa%. or a false accent.’* — Aumor'^s Qbservm- 
Hons. 



tlie'SEA SOYjGS of CHARLES DIBDIN /-with, au 

Muntob of hU l4fe and Wntinga. By Willjam'Kitg^^iikjee// 
ThiE woi^ cmpmaa One Honilred Sea S<tf«gfi, SJL* Fri^ I 
H I2f iMSifftiy hjd^tknmd. 

r In Idmo. Price Js. boards. 

1’^ ECONOMY ofttj/ tLYES. ’^Precepts for the 
jirovsMOst #id Prcaennrion of the Sight ; and Plain KiJes whi% 
n^ill eaatiiii ilB ^ Judge exactly when and what $i>£ctacles are 
^ m their £y^ Observations^n Opera Ox asses 

e •* Qui vinirf, vitam dat. ’ 


In 12nio. ^ Price 9s* boards. 

The ECONUjUY of ^he *EYEk Part II. Of Tilf- 
^corxs; beit^ ^ result of Thirty Y'ears* experimenyi with" 
. ^ P€^y.4me Telesc^f of from One to Nine Indie*i in Djfmeter, 
in me pessearion of WitiTir.^r KxTciiiifE.* M.D. 'fo which 
are added. An detract oi the Practical Parts of mr ^William 
iQencKdS'a Writings on Telescopes and Double Stars, some 
Observat2<ma tlxereon'/and Ori|iinaJi I^etters from Eminent Opti 
riana. ^ 

f > 


9vOi, with Bttled Pages. Friys half-bound. 

The HOtJSaeitBPPER'S LEDGER : a Plain and Et 
Plan hi heeDihg Acoanitei Accounts of the Exp^^es of Hou 
Ipfoping;, Wit^ oi?lyA>ne H^r’s Auenyon in a Week, wf 

tuib^nte all sudi. accmmtSfwitli toX utmost exactne 
ywlUl Sieoeptable acquisition to all who admit that Order an 
SoMmiy are the basis of Comfort amlAadependence. 

—V— *' IM rye cteM«ml ^ 

Te>ni«e with patient industry the page 
Of liiujoidaAOd expense.- SHavsTONF. 


< -f_. < « 

Ja fbola&ip 8ro. Price Vtd* boards. ^ 

The HOH^E and CARRIAGE KEEPER, aSd'^ACK- 
COAt^H ttlEER’S .ORACLE s oontaiumg Rules for • 
Pan^basing u»d Keeping, or Jobbing eaid Carriages, in 

' e^i^dest a nd UMWt 00^^ manner, wHK accurate Estimates 

^Ri^lary oocMoned thereto* Also^ an Easy Plan for^ 

C^wcdi fare. By Jonw Jervis, atiii 

^ Cot^mam The whofe reviso^by Wx/ eiam KitciiiNEXi, 












